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TBS  HOI-iS  S'TOOZ  I'lAPJSS  Horo.'s.  tl:e  dope  on  lionc  canning,  no^l^_ 

that  governncnt  rcquirononts  liavo  bo  en  , 
reduced  slightly. .  .it '  s  still  o.s  important 
as  ever. 

CAN  "HS  BS?:HI51S# . . . .  ♦  «...  Tes,' it 's  TDcrry  tine,  and  anyone  v/ho  wants 

to  con  then  should  do  so  a'oout  nov;,  as 
"  '  *  .  July  is  the  pcjik:  "berry  nonth*.  .  , 

JMS  OH  the;  VIKSo.......  •  Tonato  arithuetic  for  hone  c^^iners*. 

liAECH  OP.  "ZRAIiPIITG"  ZpHS.,  ♦.ci,.  Here's  how  our  produce  is  handled,- fron 

the  tine  it's  harvested  until  it's  shipped 
all  over  Anerica, 

SAUID  SALUTS  It's. salad  season,  and  here  are  lots  of 

good  suggestions  for  all  sorts  of  sunncr 
salads.  ._ 

T¥0-.yAr  S2ESTCE#..  ,  There  isn't  nuch  mayonnaise  on  the 

market  right  now  to  go  with  the  suiimer 
salads. ..iDe cause  of  the  national  fat  end 
oil  shortage.    But  there  arc  other  salad 
dressings,  and  also,  mayonnaise  nay  "be 
stretched  in  various  v/ays. 

CASH  GAOHE». ...».,,.....,,♦.,....,*.       Sonc  notes  on  ho\v  many  families  ;idll  use 

their  war  tond  investments  after  the  bonds 
mature;  and  when  the  money  is  spent  is 
just  as  important  as  v/hat  the  money  goes 
f  or» 

War  Food  Administration  ssi'MSLt  street 

U.  S.  Department  of  Agriculture  Jranoisoo  3,  Califn>^ia 


f 
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THE  HOICB  STOCK  MABK5T 

U.S.  Department  of  Agriculture  personnel  who  work  on  Victory  G-arden  and 
home  canning  programs  across  the  nation  say  they've  received  a  number  of  queries 
lately  as  to  how  necessary  home  food  preservation  is.      These  questions  have 
arisen,  it  seems,  "because  government  requirements  for  canned  fruits  and  vegetables 
were  reduced  a  "bit. 

You  can  assure  your  listeners  that  home  canning  is  just  as  important  as  ever. 
It  v.'as  chiefly  because  of  tight  civilian  supplies  of  food  that  the  Armed  Porces 
adjusted  their  requirements  dovrnward.    But  the  point  to  emphasize  is  that  the 
home  folks  are  still  going  to  have  less  commercially  canned  foods  than  they  had 
last  year. 

Civilians  v;ill  get  19  percent  less  canned  vegetables  than  they  received 
from  last  year's  pack  and  carry-over  stocks.      This  year  our  carry-over  is  smaller, 
so  civilians  are  going  to  have  to  depend  on  current  production  almost  entirely. 
If  you  like  figures  to  prove  a  point,  here'  is  the  canned  vegetable  comparison. 
Civilians  vrill  receive  over  103  million  cases  from  the  1945-46  pack  of .  vegetables . 
last  year  they  were  allocated  127  million  cases'.' 

As  for  canned  fruit,' "vrar  requirements  are  still  high.    About  53  percent  of 
this  year's  pack  goes  to  military  and  other  war  uses.    Your  listeners  know  how 
many  caiis  of  .  fruit  they  were  able  to  get  with  their  ration  coupons  this  past  year^* 
The  quantity  aveilablfc  from  the  1945-46  pacfc  willbe  7  percent' less* . ,31  and  a 
half  million  cases,  where  last  year  they  got  34  million  cases. 


CM  THS  5SIIP.I5S 

July  is  a  peck  marketing  month  fpr  many  of  our.  favorite  berries.  Since 
our  military  forces  need  post  of  the  'comtnerfcially  b&fined  and  frozen  packs  '  ' 

of  these  ifruits,  homemakers  should  vratch  local  markets  and  preserve  their  own 
berry  goodness  for  v/intertime  m.eals. 

Raspberries  are  grown  mostly  in  the  northern  thtrt  of  the  United- States , 
although  some  of  the  nev;  varieties  have  been,  developed  for  the  South,    At  present, 
four  states. .  .Michigan,  i^ew  York,  Oregon,  and  V.'ashington  have  half  the  raspberry 
acreage.    The  crop  starting  to  be  harvested  is  small  this  year.     Due  to  shortages 
of  labor  in  the  past  two  or  three  years,  grovcrs  ;iuct  havenH  been*  able  to  keep  . 
up  their  plpjitings. 

Blackberries  ajid  dewberries  grov;  throughout  the  United  States.     The  three 
states  leading  in  production  fvre' Texas,  Oklahoma,  and  Arkansas,  though  blackberry 
acreage  is  scatt-ered  from  Texas  to  iiaino.'    'vashington  and  Oregon  claim  a  goodly 
crop  of  wild  blackberries.    Heports  this  year  indicate  that  blackberries  are 
more  plentiful,  and  the  supply  should  be  coming-  on-  in-  voiume  in*  the  neac-t  two  to  . 
three  weeks,  .-        . . 


JAHS  01'  TH3  VlyS 

« 

?Iere's  some  tomato  arithmetic  you  may  pass  along  for  your  listeners  who 

garden  and  caji.     If  a  tomato  plant  gives  a  good  average  yield  of  6  pounds  of 

tomatoes,  this  will  be  enough  to  can  about  2  quarts  of  tomatoes  or  juice.  And 

9'  or-  10  plants  will  .yield  on  the  average  -  a  bushel  of  tomatoes  or  enough  to 
put  up  15  to  20  quarts. 


MSCH  -OF  "TBli^IPIKG-''  JEST 


1'iT.ien  j-ou're  telling  your  listeners  .a"bout  the  fresh  fruit  and  vegeta.'ble  "buys 
in  your  area,  you'might  like  some  human  interest  details,  a"bout  the  people  X'f'Ao  keep 
this-- produce  moving  to  market.     ''Fruit  tramps",  as  these  highly  skilled  workers  have 
iDeen  called,  take  the  farmer's  crops  and  get  them  ready  for  the  trip  to  the  consumer. 
Though  they  don't  get  any  medals,  they're  first  class  fighters  on  the  home  front. 
: The ir -v/ork  is- hard  and  exhausting,  req.ui ring  quick  eyes,  capahle  hands,  and  the 
:aD''ility  to  work  -long  hours  v/ithout  rest.'  > 

...  The  vjoi'k  of  fruit  tramps  is  never  done.     Their  livelihood  comes  from  following 
the  harvests  up  the  East  Coast,  the  West  Coast... or  dia.gonally  across  the  nation 
from  the  lower  Rio  3-rande  Valley  in  Texas  to  the  fruit  districts  in  western  ITew 
York,    Like ' migratory    "birds,  these  wandering  workers  return  year  after  year  to  the 
same  packing  sheds.    Often  these  \\'orkers  travel  in  teams.    A  xaBXi  and  v/ife  may  "be 
able  to  earn  as  much  ss  $50  to  $60  dollars  in  a  peait  working  day,  .  But- more  often, 
they  have,  to  borrow  money  to  get  to  the  next  job.    There  is  a3/i/ays  the  hope,  though, 
that  things  v;ill  be  better  at  the  next  place. 

Enroute,  fruit  tramps  may  handle  tomatoes,  oranges,  grapefruit,  lemons, 
.:tangerines,  peaches,  cantalo'upes,  apples,  and  pears.    Some  of  the  less  skilled 
vrorkers  ma.y  .turn  aside  to  help  with  field  labor  on  the  onion  harvest  in  north  Texas, 
the  sugar  beet  crop  in  Colorado,  or  potatoes  in  Idaho, 

Packers  can't  be  prima  dormas,  for  'all  fruits  and  vegetables  must  be  handled 
fast  or  they  will  spoil  before  reaching  o'or  markets.    It's  an  unwritten  law  that 
no  one  quits  until  the  job  is  done,  the  products  packed,  and  the  streets,  cleariw  ■ 
If  a  person  quits  without  good  reason,  hd'  usually  has  to  find  his  next  job  in  that 
area  with  another  company. 

As  for  terms  of  the  trade,  'Ifruit  tramps''  are  the  workers -who-  follow"  the 
harvests  all  year*  --  In  some 'sections,  beginners  are  called "eov.rboys The.--.'!homo 
guard"  work  .local '-Jobs  only.    When  a_bin  is  empty  a  packer  yells-,  "-take- five''  'and 
the  other  packers  trJke  five  minutes'  rest-  until  all  bins  have  m.ore  fruit.     To  these 
workers,  a  "fruit  hog"  is  a  \}OTkcv  who  v/ants  more  fi'uit  in  his  bin  than  he  can 
handle... or  one  who  wants  to  pack  only '  the  big  fruit,   'The  big  fr'ult  means  more 
lugs  packed  and  consequently  higher  returns,       !  ,f  —    ,  •■ 

Saeh  vegetable- or  fruit  requires  a  different  handling  technique.    C.kntalOupes , 
melons, .  and  othe-r- heavier  produce  are  usually,  handled  by  men.    The  work  on  tomatoes, 
pears,  or  peaches'  is  shared  by  men  and  women.    Tomatoes  are  favorites,  and  there's 
always  a  tomato  harvest  somewhere  in  this  country  or  in  Old -Mexico.    Each  tomato 
is  wrapped  separately  in  tissue  paper  and  packed  according  to;  size,  and  to  a  cer- 
tain pattern  so  the  lid  of  the  container  v/ill  fit  snugly  without  bruising  the  fruit. 
Standard  fee  for  packing  these  tomatoes  is  ten  cents  locr  lug.  ..around  30  pounds. 
Forty  dollars  a  day  isn't  uncomraon  in  the  peak  period,  but  the  laborer  may  work  16 
to  18  hours  in  that  so-called  day,  •  .... 

Some  of  the  fruit  tramps  make  the  containers  needed  for  the  packa    Lug  makers 
are  extremely  pro-ficient  at  their  work.    A  workmah  grabs  15  or  20  or  25  nails  bet- 
wee^  thumb  and  forefinger  from  a  "stripper" ,. .a  device  which  holds  long  rows  of  tiny 
nails.    These  nails  are  fed  one  at  a  tim.e  to  the  correct  spot  and  driven  home. 
There  is  no  lost  motion,  when  boxes  under  capable  hands  grow  at  the  rate  of  auLnost 
tvro  a  minute.    To  become  a  top  performer  it  takes  about  three  years,  these  workmen 
xast  from  ten  to  twelve  years  before  they  virtually  wear  out.    Few  people  envy  fruit 
and  vegetable  packers  the  money  they  may  earn  in  peak  periods.    The  hours  are  long 
and  the  v/ork  is  dirty.    Home  is  usually  a  trailer.    But  if  it  weren't  for  our  fruit 
trajnps,  we  v;ould  all  have  a  very  difficult  time  buying  plums,  celery,  lettuce,  pep- 
pers, spinach,  eggplant,  carrots,  squash,  oranges,  and  grapefruit  when  a  crop  is 
out  of  season  or  not  native  to  our  particular  section  of  the  country. 


SALAD  SAL'JTS 

j>Tow,  if  ever,  v;e' are  having  perfect  sr.lad  days.    For  four '  reasons !     to  l3eat  . 

the  heat;  to  use  the  season' s  plentifuls;  to  get  our  quota  of  vitamins  for  victory; 

to/e:cercise -the  esthetics  of- arrengenent.  '  -    .  :   ,  .. 

"  Take  a'fruit  salad,  for  exan'ple.    Arrange  ■  lush' fresh  peaches-  aild  "black  cher- 
ries around  a  aound  of  cottage  cheese. .  .on- a  hed  of  romaine. . .  the  v/hole  sprinkled 
v:ith  pecans.     It's  a  neal  in  itself.    You  can  put  any  fruit  arrangement  into  this 
suEmer  frame.    Try  segments  of  melon  and  citrus  and  cherries.    Or  apples,  fresh 
pineapple  and  orenges,  "  •  '  ' 

'The  classic  salad,  of  course,  and  the  one  that  esthetes  pour- their  souls 
into,  is  the  tossed  gresn' salad.  Suggest  to  your  listeners  that,  they  select  a 
variety  of  greens'. .  .endive ,  romaine,  chicory,  spinach,  fennel, .  watercress ,  dande- 
lion, '  A  garlic-ed  "bbvl,  a  "blue  cheese  dressing  (in  lieu  of  I-ioq;uefort).,.the 
u'biquitous  toss... and  r-  feature  dish  Is  made.  "        ■  ' 

If  you  \vant  to  suggest  color  in  the  sa'ldd,  there  arc  tomatoes,:  cucumbers, 
carrots,  peppers,  red  cabbage,'  avocado  and  lettuce.    Ihe  &ame -inventory,  all  diced 
up,  and  mixed  with  sour  cream,.,is  a  heritage  from  the  old  co\intry,  . 

Avocados  .are  the  pnsv.'er  to  the  perfect  shell.    Till  them  v/ith  fruit;  or  stuff 
with  .chived  cottage  cheese;,  or  let  them  hold  crab  meat  or  shrimp. 

.,         Pish^ salads ,  vegctabld  salads,  .jelled  salads,  tossed,  greened, : colored, 
frui ted, .. .salads  are  asumaer's  bounty,  • 


The  accompanist  for  many  of  our  summer  salads. . .mayonnaise, .. is  in  shorter 
supply  these  days  because  of  the  national  shortage  of -fats  and  oils.    The  amount 
of  oil  for  mayonnaise  is  limited  to  60  percent  of  1942  use. 

But  your  listeners  v.'ill'flnd  more  salad  dressing  than  mayonnaise  available.,, 
because  less  oil  is  required  for  salad  dressing.    Manufacturers  can  stretch  their 
supply  of  oil  eXid  get  more  pounds  of  this  product.    Distribution  of  mayonnaise 
and  salad  dressings  is  up  to  the  industry.    These  products  are  not  rationed  be- 
cause oil  is  onl.y  one  of  the  ingredients.     If  they  were  rationed  it  would  be 
logical  to  ration  such  food  products-  as  doughnuts,  potato  chips,  etc. 

The  homemaker  can  stretch  her  supply  of  salad  dressing  by  thinning  it  with  ■ 
top  mill:,  lomon  juice  or  other  fruit  juices. 

?OCD  I'GISS  FHOr:  FAR  AlID  HEAR 

T0I-LA.T02S  The  cp.rly  Indians  who  worked  in  the  vegetable  patches  would 

certainly  be  astounded  if  they  could  see  the  large,  smooth- 
skinned  tomatoes  picked  in  our  gardens  today.    The  Indians 
knew  tomatoes  as  -pl-om-size  or  smaller,  and  deeply  furrowed.. 
Cultivaition  has  made  a  great  difference,  and  most  of  this 
improvement  has  been  brought  about  since  the  tomato  graduated 
from  its  decorative  place  in  the  flour  garden,  to  the  more 
utilitarian  rows  of  the  vegetable  patch. 


It's  an  accepted  fact  that  for  ffiost"U'»  S«  families,  an  investment  in  w?jp 
"bonds  represents  the  dov/n  jpa.yment  on  home, , improvements  to  "be  made  after  the  war* 
Farm  families  are  no  ozceptiono    A  survey -'on '  their' post-war  plans  shoiirs  that 
southern  tenaiat  farmers  v/ant  to  ovm  their  .ovm  farms.    In  the  great  pladns  re^-ion, 
xirhere  more  small  farms  are  privately-  ome,dj  farm  families  look' for v/arci  to  more  " 
perma,nent  and  comforta'ble  dv;ellingSo'-   iHose  who  ha"\;e  electric'  current' want  to  Tsuy' 
equipment*    'Those  who  ?.lrea-dy  have,  a  radio,  an  iron  and  a  ref rigera,tor  hope  to  put 
in  running  \7ater«    Many  v;ho  have  running  vrater  are  talking  aljout  getting  familj'^-  • 
sise.  freesor  lockers*    Household  equipment  and  furnishings,  in  farm  homes  may  call 
for  the  expenditure  of  400  million  dollars  a  year  for  several  years. 

ji^iefi  farm  families-  "buy  vail  "be  as  important  a,s  what  they  "buy  -r.  say  economists  ■ 
of  the  U. ,  S»,  Department  of  Agriculture©    If  ]Deople  rush  into  the  ma,rket  all  at  once 
to  Tjuy  everything  they  viaxit  and  need,-  they  arc  likely  to  "boost  prices  and  not  get 
the  full  value  for  their  money*    Purchases  spread  over  several  years  iiall  "be  a 
lietter  assuraiice  of  continuing  prosperity  than  a  sky-rocketing  demand  that  fades- 
out  in  a  year  or  so« 

An^ong  the  Fourth  of  July  accidents  reported  in  the  newscasts,  it  is  very 
likely  ■some^  v/ere  iDurnff  caused  when  highly  inflamr.ia'bic  material  cauglit,  fire© 
Attention  v/as  focusscd  on  this  liazard  in  *kfasliington-,  .J3.  0. recently,  v;hen  three 
children  died  of  "burns  that  occurred  \/hen  their  cow"boy  s.uits-^made  of  e.  cotton  or  ■ 
rayon  material  v/ith  napped  surface— caught  fire*        .  '  ,,>.-.-,-,.      .  '        ■  .1"  ' 

As-  a  result,  a  move  is  underv/ay  to  require  permanent  flame^.ropfing  of  rayon 
or  cottofi    materials  vdth     na.pped  surface-^fa'brics  such  as  those  used  in  children' 
cov/'boy  suits,  sv/eaters,  night  clothing,  "blajikets,  and  draperies*   ''Untrea-ted,  this  .; 
material  constitutes  a  serious  home  peril* 

processors  have  used  effective  flame-proofing  treatments  on  falorics  for  a 
number  of  years.,   3ut  they  liave  run  into  ■two- difficulties^    BitJier,  the  t,rcatnelit 
wa.shed  out  too  easily  tb-  'bC'  called  xDormajient,  or  the  treatment  .left  .the  fa"b,ri,a : 
stiff •    It  appears  tha.t  this  dilemma  nay       so-lvod  a^s  the  result  of  a  process.  " 
worked  out  "by  chemists  of  the  southern  rcgionrl  ia"b.ora.tory  of  the -U*'  S»  Department 
of  Agriculture,    Che  method  for  flameproof ing  cotton,  vihich  tl'iey  devised  as  a  v/ai*- 
time  development,  leaves  the  ma,torial  soft  and  pli aisle  and  yet  does  not  wash  out 
rea,dily«  . ,  L' 

H  0  .\!        0     M  A  K.  E     YOUR     g  0  0  'D     :F  ^  g-H  'g        -0  -R  -      >H  E  E  .D  O/M" 

BATE  USED  ZI2CEE1I  ?AI  DOH'15  UAS2E  FOOD  CCITSEEI/E  P/iPSR  BAGS  MD  C^^TOiTS 

KEEP  A  VICTORY  GiJUDEH      '         CMl        YOU  M      "       USB  RATIOH  POIITTS  V/ISELY 

USE  ASmmALTT  FOODS  GHEiT         '        "  ■  .    ■  IISGJ  IH  ALL  GLASS  I4ILIC  , BOTTLES 

DCU'T  BUY  OK  THE  BLA.CK  I'L^JCBT 

3 


"        ■  •  ■    »■  •  ■       .  '     _         •      .  ^ .  ' "  .■    .  ■  '» 

■  I-es  Angeles     .    '  .     '  .  •■ 

BEST 'mTI^  BUYS,  .Cantaloups,  apritjpts'  '       ■  ■  ... 

Ti<l  I'-:0iaiSAT3  SUPPLI. ...  .  V.Early  freestone,  peaches  "(be'st  aV -ceiling) ,  Santa  Hosa  • ' 
■     .  ;.;  peaches,  3oysen"berries J  Young'berries,  cherrdes  (high), 

.      figs  (lov;er)-,' .Valencia  oranges  (ceiling),  lemons"  (higher.):; 

Hi  LIG-H?  SUPPLY  Avocados  (high),  loga4;i"beri''i€s,-- raspberries,,  strawberries,.;; 

._"_'■-''■;•■■-■■■:":>■  V,,     ^....  blackberries,  nev/  apple's  (ceiling),  grapefruit  (ceiling^., 

'  "■'    ■  ;  ■"    nectarines,  seedless  grapes,  pears 

BSST^TSOStolS-  BihrV ..Potatoes-  ^celling)   -  '  -'J... ^.     .  , 

Hi  liODEHASS  SIjPPLY,  ...... .Tomatoe's. (higher),,  cuciifabers  ■ '^d: -^ieans  ^  (.cei.Ting);V  bunched 

'■■  -  'vegetables,  .cabbage  and  .Co'rn  (slightly  lower),-,feg£plaht,. 

■lettuce,*-'V/hit€  summerj  . -rtalian- and  .yellow  crooloieck  squash 
rhubarb,  parsnips  '  ••.  - 

LIG-Ho?  SUPPLY  Cauliflower,  green  onions,  carrots,  asparagus  -  and  peppers 

(high),  peas* t'celilng-)---..  *      '•• "  '  : 

AVAILABLE  POP  CAlfiTB'G.  .  .Apricots         '        ■    •  • 

■  ;  ■.  •'.       ■■  •      '  •      ;'  San  Prancisco 

V     ...         •      ..  ,   :   .  ••       .  ■•■  .- 

\   •    .         ;     .       .         ..  .  '  ■   '    '  '  J 

BEST  PEuIT  BUYS. ..... .T; Apricots'  (reasonable).  Black  Mission  figS  (lowei-), .  plums  . 

(lov/er),  cantaloups  ■  .  - 

JiT  MOISSAIS  SUPPLY,  New  apples,  'peaches watermelons       '  -'•  ■ 

IK  LIGHT  SLTPLY:...'  Berries,'  currants  -       .  . 

TSa.  11"  !:0D.  SUPPLY. . .;.  .Tonatoea,  beans^;  "  " 

i:^  LIGH'T  SUPPLY..  Artichokes  .(higher),  asparagus,  peas ,.  eggplant,  cucumbers 

and  peppers  (ceiling)  ■•     •.  .:  :  ;  .  ., 

AVAILABLE  POP .  CAivlvTIl-G. .  .Apricots ,  curranfs,  plums.    '  •       ..     '    '   '  t  -. 

*•  Portland 

-raUr? •  I¥ -iiOD.  SUPPLY'.  ..  .Cantaloups  arfd  watermelons,  (peiling) ,- 'pluoe 

-"TIT- LIC-HT  SUPPLY  Early  peaches,  .citrus  fruits,  avocados  (high)  ■ 

B^ST  TrSGSTABLS  3LTS  .Lettv^ce^  cauliflower  „  . 

D;  MOnSP^-lTB  SUPPLY  Sumr^er  type  squash''(lov;Gr) 

IH  LIGHT  SLTPLY  Peas,  green  peppers   '  ■.■  ■.. 

■>-;-., .    ; '  '\  .■>",.. 

 ■■"^i...^!^  :■:  Seattle  ,    •  _ 

^    '  '.  J.  «,  ■ ; 

BEST  Pii-ijIT  BUY   ."ashington  cherries  *       '  ..  ..  « 

n"  MCDEPAIE  SUPPLY  California  apricots  (ceiling),  pl'jms,  watcrmeldnS'  aiid 

CE^ntaloups  ••'!-' 

117  LIGHT  .SUPPLY  Oranges  and "  grapci'rui t  ■ 

BEST  \^C-ZTA3LE  BUYS.'.'...  r.LoctLl  lettuce,  cauliflower,  tomatoes 

liT  MOLEiUIE  SUTPIY  Local'  cabbage,  green  peas,  potatoes,  new  crop  ohiohs,  • 

bunched. vegetables  (reasonable)'  "  .  ,  , 

IH  LIGHT  SLTPLY  Green  beans,  asparagus- (season  nearly  over) 

i 
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1_J  THIS  ISSUE 

JTJL1  ITODD  IOxKEOaST  Although  our  crops  are  not  quite  in  the 

"bumper  doss  of  1942  and  '44,  food  pro- 
duction will  D3  v^eil  a.',:ove  average  this 
year. 

IdTj  OIL  SrESiaD.  Here's  the  siturtion  on  fats  and  oils, 

and  the  reason  bonind  ration-point  raises 
on  margarine,  shortening  and  oils. 

SuG-AH  COMPLAli'Ti'. ,   .  Sone  complaints  have  oeen  registered  "by 

the  American  pahlic  a-hout  sugar... and 
here  are  some  frets  that  will  help  clear 
up  eny  misconceptions  of  the  situation. 

Bo^Tiij?.  i^^SFS  Ci-^'-ilians  will  hrve  a  little  m.ore  in 

August. 

£'A~  'FOb.  ?AT  PIov,r  to  sul5stitute-  one  fat  for  another. 

SO..S  ^IjLjl,  '3M  dOLL  ■.  .I'.'hen  freezing  peaches,  you  can  add  either 

ascorbic  acid  or  citric  acid  and  the 
peaches  will  hold  their  color  v/ithout 
darkening, 

.njlPJi'S  TO  HOUSIj-.G-  Some  ideas  on  how  a  group  in  1-iontana  is 

studying  x^ost-war  housing  plans. 

ilS.vICAi!  IFT^PiUDS  A  few  Mexican  recipes  to  help  stretch 

the  ration  points,  ajid  make  Western  meals 
more  interesting^ 

)War  Food  Administration  j^^^j^  >7qo 

U.  S.  Department  of  Agriculture  f  ^  ''""r^ 

r  w.  »  ^gi  IWUII.UI «  3pj^  Francisco  3, 

^  California 
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The  July  crop  report  issued  "by  the  U.S.  Department  of  Agriculture  assures 
us  that  food  production  in  the  United  States  ■■■ill  he  v;eli  ahove  average  this 
year,.. if  not  quite  in  the  hunper  class  of  1942  and  1344, 

J'arners  have  planted  ahout  350  million  acres  in  the  52  crops  vhich  v;ill 
furnish  the  nation  m^cst  of  its  food.    This  is  the  second  largest  nuniber  of  acres 
plaxited  since  the  var. .  .falling  a  "bit  fron  the  record  of  last  year, 

C-ood  nev's  comes  in  the  increases  in  food  grains.    The  v/heat  crop  at  1,133 
Eillion  "bushels  is  50  million  "bushels  over  the  hvor.per  crop  last  j"ear.     There  is 
a  record  rice  harvest  in  prospect,  arid  more  oats  than  v.'e've  had  in  .?-5  years. 
Also  important  to  hor.emakers  is  the  increase  in  sugar  herts  and  cane, . .donees tic 
si\gar  production  should  he  ahout  25  percent  ahove  la.st  year. 

V.liile  there  are  vex'y  short  crops  of  apples  and  sour  cherries,  there  will  he 
a  record  high  peach  production.- and  large  crops  of  x^ears,  grapes,  sv;eet  cherries 
and  prunes.    3ig  crops  of  potatoes,  other  vegetahles,  tohacco  and  flarcseed  are 
on  the  "books. 

It  hasn't  "been  corn  weather  in  tne  "corn  helt"  this  year... the  production 
of  this  impcrtaiit  grain  is  far  "below  the  level  of  the  past  three  years.  Hov^ever, 
the  hay  crop  is  the  second  largest  in  history, '  an.d  pastures  have  seldom  looked 
"better.    U:-.der  present  T^rospects  th^-  feed  grain  production  should  "be  ajnple  for 
the  livestock  and  poultry  to  "be  fed.    With  ideal  v/eather,  the  corn  crop  night 
"bring  a  "better  yield  tnan  is  now  forecast,  arc.  it  still  remains  to  "bo  seen  what 
the  harvest  of  grain  sorghums .ctncr  feed  cro;:3...wiil  be. 


T'-:s  on  s??.h^-AT 

Po'.nt  values  were  raised  on  margarine  and  shortening,  cooking  a:id  salad 
oils  to  slow  down  sales  and  e^en  out  distri'oution.     In  some  sections  of  the 
coimtry,  supplies  of  these  limited  fooc!s  vero  moving  too  rapidly,  an^d  >in  other' 
sections,  none  were  avadlahlo, 

Hight  no»''^  the  supply  of  fats  anc?  oils  is  lowor  than  it's  "bcc;!  since  the 
v.'rr.    ITormrlly  we  import  more  fats  and  oils  than  we  er:port.     The  attack  on  Pearl 
Har'ocr  cut  off  our  Pacific  imports,  and  voile  the  Phillipincs  are  "back  in  our 
hanids-  this  source  of  oil  has  not  yet  "been  restored.     Then  a  short  pig  crop  last 
year  cut  productdon  of  Inrd  "by  a>o'it  a  hillion  poiands.    While  cur  vegetable  oils.. 
Goy'bea_.s,  cottonseed,  peanut  and  corn. .  .have  "been  i-.:creascd,  thc^-.  still  ca^i  not 
take  ce.ro  of  civilian,  military  and  export  demaaids. 

Stocks  of  fats  end.  oils  will  continue  to  sinit  lov/er  until  the  crushings  of 
this  year's  oilseed  crops  get  under  way  this  fall,    -"or  can  we  expect  inuch  in  the 
'.•/ay  of  imports.     The  '-rorld  supply  of  fats  ajid  oil  v.ov  av.^ilr."blo  to  the  United 
rations  is  short.    Production  from  such  cO'jntrics  as  I'^orth  Africa,  Canada,  Mexico 
a.nd  certain  Pacific  areas  must  "be  used  to  help  meet  world  needs.     To  stretch  oxxr 
supplies,  the  U.S.  Department  of  Agriculture  recently  found  it  necessary  to 
reduce  the  maccufacturcr ' s  quota  of  fats  and  oils  for  m.argarinc  from  110  to  95 
percent  of  the  amo^ant  used  in  13M.     Shortening,  cooking  and  salad  oil  ouotas 
also  v;cre  cut.... from  80  to  77  Txrcent  of  the  ""case  period  use  in  1S40-41. 


SUGAR  C.OMPLAI^TT 

rloir.emakers  who  have  difficulty  getting  canning  sugar  want  to  know  the  "why" 
■  for;  this  shortage.    The  answers  won't  help  get  any  more  sugar.,  hut  if  you  pass 
them  along,  they- should  clear  up  some  incorrect  ideas  ah'out  the  situation..^ 

The  present  "red  tape"  in  getting  canning  sugar  is  partly  an  aftermath 
of  1944,  v/hen  there  were  few  restrictions  and  civilians  dre^^^  450,000  tons  more 
than  was  he'cessary  t'o-  do  the  ■  canning.    This  yeai*  our  s.tocks  are  the  lowest  on   .  * 
recoTd,,  and  ■though-  the  government  anticipated  .the'  demand  for  home  canning,,  still, 
distri'Dutioh  always  tends  to -get  out "  of  gear  ■.'when  a  food  is'  limited.  Maximum 
allov:aricc  for  canning  sugar  will  he  15  pounds  per  person'  to  keep  within  the''  ainount 
set  aside  for  home  canning. 

You  "may  hear  some  people  say  that  too  much  of.  our  sugar  is  going  ahroado  ■.. 
Such  critics  forget  the  international  phases  of  sugar  marketing.    Normally,  many 
nations  in  the.  world  bid  for  this  commodity  from  the  major  exporting  countries. 
Because  some  areas  are  out  of  x^roduction  and  sug?i.r  is  short,  every  country  v/ould 
he  "bidding  ags-inst  the- other  for  available  supplies.     The  United  States  ha.ving  ' 
great  resources,  cotild  probably  pay  the  highest  price,  but -in  doing  so,  would 
earn  the  ill  iv'ill  of '  the  countries  v/hich  are  not  as  able  financially. 

All' major  users  share  '  the  -'shortage  equally  ■ 

Instead,  the  United  States,  the  United  Kingdom  and  Canada,  have,  contracted  , 
for  practically  all  of  the  sugar  produced  by  exx)orting  nations.'    The  three 
;_cou;.itries,  through  the  combined  food  board,  work  out  allotments*    British  stocks 
"arc 'not  as  large  as,  ours.  ■  This  year,  the  civilians-  in  thesp  three  coujitries  will 
ge^'  a.botLt  73  percent  of  the  amoujit-they  consumed  before  the  war.    Ko'  other  major 
'v/arring  nations- have  achieved-  a  comparable  record.    Shipment  of  sugar  to  liberated 
areas  is;  made  only  to '-relieve  the  most  acute,  distress..  .  ■  - .   ,      ,  ,  , 

Some  critics  also  say  that  the  United  States  has  put  the  price  of  sugar  top 
lov;  to  got  production.    As  far  as  domestic  production  is  concerned,  subsidies  to 
producers  have  been  greater  than  a-t  any:  tajne  ^  in 'history.    U.S.  sugar  beet  pro- 
duction has  declined  di^.ring  some  of  the  v^ar  years  because  sugar  beets  require  con- 
si  do  irable '  manpower.  .•' .which  \^ras  not 'available t .  .and  beca.use  a  l0t  -of  beans  'and 

^  potatoes,  and- other  vitally  needed ■  food  products  were  grown.-,  .with  less  labor, ,. 

■'oh  sugax  beot  abireage.     -  ■     ;       •  .      ;  .• 

'  ■-■  ;"  Lov;er  sugar  production  in  Cuba..-,  i'and  to  a  sjiialler  degree  in  Puerto  Eico.,  .;  ;. 
is  largel;^  a  matter •  of  drought  rather  than  price.  .  ■.  .■  ,  , 

Another  criticism  you'' II  hear  is  that' sugar  is  go-ing  into'  alcoholic  beverages 
Cuba'ns  don' t  distill  rjjn  from  sugar.    ■  They  use  blackstrap  .m.olasses ,  -a,  by-product 
i-'hich  remains ■  after  sugar  has  been  extracted  from  cane  juice.     Distillers  get 
no  sugar  allocatrons,,    I?oi-  do  'ships  come  in' loaded -with  rum. or  other  .alcoholic  ■ 
beverages  when  they  could  be  carrying  sugar.    At  T)resent,  there  is  sufficient 
shipping- to  carry -'availabae  sugar  to.  refineries  .'in  ■  this  country.  ■ 

As  for  other  industrial 'users '  of  sugar' ih  this  coujitry,    cuts,- have  been  made 
for 'all  major 'users-  to  spread  the  hardships'  equailyo     S<? ft  drink  manufacturers, 
candy  and  ice-cream  makers- get'.  50  perce-nf  of  what  they,  received-  in  1941:  bakers 
■get -6*0  percent*    Pharmaceuticals  get  110. percent;  .bi^-t  the  total  .use  for  pharmaceu- 
ticals is  Small,  .    -••  ■  -■      -  ■    '    -     •  .  . 
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■ :         3UTTSR  IHI/S  '  ' 

I'.ilite.ry-  ejrid  lend-lease  claimants,  are  reducing  their  "butter  requireaents  for 
August.-    'Z'lis' means ■■  that  approximately  90  million  pounds  v;ill  then  "be  availa'cle 
ta  civiliaiis,  as  compared  vath  80  million  pounds  for  the  pr-st  few  months.. 

Another  -encouraging  factor  in  the  butter  picture  is  that  production  at  the 
end  of  June  was  slightly  larger  than  a  year  ago.      More  favorable  returns  to 
faruei-s  for  butteriat;  good  pastures  and  other  feed  conditions  this  spring  and 
siimiuer.  .  .-along  vith  the  cut  in  government  purchases. have  all  improved  the 
butter  supply  for  civilians. 

It's  .too  early  to  predict  how  long  this  improved  supply  v.rill  continue., 
■oroduction  normally  declines  to  a  seasonal    lov;  level  in  ITovember. 


FAT  rOH  FA? 


You  can  advise  the  homemaker  vjho's  short  on  her  favorite  shortening  how 
to  substitute  one  fat  for  another.    Food  specialists  of  the  U.S.  Department  of 
Agriculture  say  that  in  most  recipes,  she  v/ill  get  satisfactory  resuJ.ts  if  she 
substitutes  one  fat  for  another,  measure  for  measure.    Something  to  remember  when 
she  replaces  butter  or  margarine  with  creamed  vegetable  shortenings  is  that  she 
will  need  to  add' a  little  extra  salt... about  a  fo'orth  teaspoon  to  each  half-cup 
of  the  shortening. 
• 

The  homenricor  may  substitute  lard,  oils  or  home'-rcndercd  fat  for  shortening. » 
measure  for  measure,,, in  all  cases  except  in  bailing,  where  she  uses  a  large  amount 
of  fat  and  tries  to  get  a  definite  texture,  (as  in  a  cpko).    In  that  ca.se »  she 
will  find  the  various  fats  do  differ  somewhat  in  shortening  pov;cr.  Seven-eights 
of  a  cup  of  lard,  oils  or  homo-rendered  fat  has  the  same  shortening  pov/er  as  one 
cup  of  butter  or  margarine  or  creamed  vegetable  shortening.    Seven-eights  of  a 
cup  is  one  cup  less  t;\'o  tablespoons. 


so:z;  LUIS  'sn  ccld 


Tell  your  listeners  v;ho  plaji  to  freeze  their  share  of  the  peach  crop  that 
something  new  has  been  added  to  the  technique.    It's  a  treatment  to  capture  the 
bright  color  of  the  fruit.    Ascorbic  acid  (vitamin  C)  is  one  anti-darkening  agent 
recommended  by  home  freezing  specialists  of  the  U.S.  Department  of  Agriculture. 
Zt  should  be  added  in  powdered  form  -  one-fourth  of  a  teaspoon  to  a  cup  of  sirup 
In  v;hich  the  peaches  are  to  be  frozen.    A  less  expensive  treatment  is  a  solution 

of  citric  acid  your  listeners  may  know  this  as  artificial  lemon  flavor.  The 

solution  is  made  by  dissolving  a  fourth  of  a  teaspoon  of  citric  acid  crystals 
in  one  c^uajrt  of  water.    Just  as  soon  as  the  pepciies  are  period  raid  sliced,  they 
should  be  dipped  for  one  minute  in  the  citric  acid  solution.     Then  thoy  v/ill  hold 
their  color.    Ascorbic  acid  fJid  citric  acid  are  available  at  most  drug  stores. 

You  can  answer  the  inevitable  question  on  the  sugejr  required  for  frozen 
peaches  by  saying  that  the  specialists  recommend  a  sirup  of  three  cups  of  sugar 
and  foui'  cups  of  water,  or  a  pack  in  one  port  by  weight  of  sugar  to  three  or  four 
parts  by  v/eight  of  fruitv    In  cases  v;here  the  peaches  arc  fully  ripe  and  rich- 
flavored,  you  migiit  suggest  that  the  homemelcers  put  up  a  frozen  fruit  puree  to 
be  used  later  in'making  poach  velva.    Directions  for  putting  up  the  puree  x;an  be 
found  in  the  enclosed  VoJ-letin  ''Mpking  Velva  Fruit  at  Home".    Your  listeners  may 
--^et  a  copy  by  writing  to  the  U.S.  Department  of  Agriculture,  Washington  25,  D.  . 


HSEE.IS  TO.  HQU-SIl^yg 


Todaj'-  farm  families  are  in  the  midst  of  achieving  greater  food  production 
records.    But  as  the  v;omen  Come  ir.~doors  from  tending  their  gardens,  or  as  they 
feed  extra  farm  hands,  or  do -home-canning,  many  are  seeing  their  hous&s  in  post- 
war te^as,    'They're  interested  in  houses  that  will  make  "work  easier  and  ansxrer 
the  needs  of  their  families,  '  .     .      '  ' 

■Typical  of  what  states  are  doing  toward  post-war  housing  is  a  workshop 
progrtim  in  I'iontana.    Families  are  meeting  with  home  management  specialists  of  the 
kontona  Extension  Service  in  two-day  sessions,  '  "Planning''  is-  the  theme-  of  these 
get-togethers.    On  a  check  list,  the  men  and  women  report  the  numlD'er  of  family. 
memlDers,  the  nurn'oer  of  rooms  they  want,  what  utility  and  social  features  ' should 
'oe  provided. .  .in  other  v/ords,  the  first  step  is  to  determine  v;hat  the  families 
want  the  improved  house  to  "be.     '  '  ■   ; ..,  ■         ,  ■ 

During  the  first  day  of  the  v;orksh'op,  -gnd  "after  the  check  list  is  completed, 
the  v/omen, ,  , with  the  help  of-  their  husbands. , plan  their  kitchens.    All  want  ■ 
large  ones  at  first.    But  usually  after  the  discussion  period,  the  women  are 
thiioking  in  terms  of  a  kitchen  and  a  utility  room.    They  see  the  value  of  a 
kitchen  narrow  enough  fo'  cut  down  ruincces's ?fy  "walking.-  '  This  is  done  "by  designing 
a  rooi"  *in  an  unTsrok'eh  u  for  the  flow  ^of  work- "from  right- to  left,,,  that  is,;  for 
the  right-handed  worker.    Proper  level  of  work  tal)les,  sink  and  cup"boa,rds  comes 
in  for  discitssion.    The  v;omcn  have  found  there  is  no  model  kitchen  plan,  Sach 
must  design  for  her  own  needs. 

The  living-room  plans  are  the  high- light -of"  the  second  day's  session.  This 
room  must  "be  planned  for  the  comfort  of  fai^^ily  mcm'bGrs  alone,  and  for  the  time 
when  there  arc  gue'sts.    To  sec  hov;  their  plans  v/ill  v/ork,  the  men  and  women  draw 
the  living  room  to  scale  and  cut-  out  pieces  of -furni ture  from  colored  paper. 
The  furniture  is  arranged  for  the' "best -interes-t  of  father  and  mother;  for  j-anior 
who  v/ants  a  study  desk,  and  for  tecn-'age  daughter'-who  wants  to  entertain  and  he 
proud  of  her  home.     The  fireplace  is_  pfeced  in  the;  plan  as  a  center  of  interest; 
windows  go  in  for  light  on  each  unit'  of  the  room;  dpors  are  placed,. 

Similar  cut-out  plans  arc  m-ade  "ifor  -the  oedroom.    The  "bed '-is  placed  in 
straight  lines  with  the  room,  and-'with'  enough  space  no::t  to  t-hfe -wail  to  allow 
for  easier  "bedinaking.    Other  features  that  come  in  for  study  are  cross  vcntilatioj 
.,  .without  drafts  on  the  sleeper,  .ygco'd  light  over  the  dressing  table;  chest 
of  drav/ers  and  closet  close  togeyhbr;  perhaps  space  for  v/riting  desk  or  reading 
chair,  '  '     ,    '  -       w  ;  . 

The  Kontana  example  is  one  '  t6,  recommend, .,  that  is,  o  o serving  &convonicnt 
features  of  the  house  and  -Jottihg-'-dov/n  plans  for  improved  pos't-v^ai-  homes, '- 

BS^l^S   .Beans  are  an  old  meal  time  stand-hy  for  all  sorts  of 

occasions,  "but  did  you  know  that  they  once  figured  very 
prominently  in  politics?     They  did  in  a  certain  little 
English  tov.m  many  years  ago.    Anyone  v/ho  wanted  to  run 
for  mayor,  sat  in  a  circle  with  the  other  candidates. 
Sach  one  held  a  hatful  of  hea.ns.    Then  someone  put  a  pig 
in  the  center  of  the  circle,  and  the  next  mayor  was  the 
man  whose  hatful  of  beans  the  pig  chose  to  cat,., or  so  the 
story  goes. 
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Here  in  the  Vest,  our  menus  are  scaf'tere'd:  -w-ith  4'oreien  dishes,  from  all  over 
the  world.    And  many  of  them  come  from  South'of  the.  Sorder  in  Mexico,    iTow  that 
v.'e  are,  especially  conscious 'of-'  these  little,  red  disks  v:hich  must  "be  exchanged 
for  mea:t  and  cheese,  "butter  -and -fats-, "  it  might  "be  a  good  Idea  to  .turn  "back  the 
pages  of  the  recipe,  "book  to  the  Mexi.can  section.'    They  have  majiy  ration-saving 
ideas  v.'hich  fit  into  many  a'Western  men.u.    For  instance,  , there  are,  tortillas,  , 
the  national  "bread  of  Mexico,  vhich  are  used  as  a  "basis  for  such  characteristic 
dishes  as  Tacos,  and. Enchiladas ,     In  any  city  that  "boasts     Mexican  section,, 
tortillas  may  "be  "bought"  iDy  the  dozen,  and  reheated.  '  But  here's  a  simple  recipe 
for  American  type  tortillas: •  •  ,  . 


1  cup  cornmeal 

1  cup  >)oiling  water 

1  teaspoon  salt 

2  teaspoons  "bacon  fat 


Stir  the  "boiling  water  into'  the  cornmeal;  add 
salt,  "baconf at' and' mix  well*    Pat  out  into 
thin,  flat  cakes  and  "bake  on  ejn.  ungreased  or 
very  lightly  greased  griddle.,  turning  as  they 
"brown.    Makes  2  dozen  tortillas. 


'Tortillas  can  'be  filled  with  chili  con  carne,  left-overs  of  all  feorts;  in 
fact,  with  a  little  imagination,  the  possi'bilitics  are  almost  limitless. 

Here's  a  recipe  £or  Enchiladas  vrhich  are  easy  to  mak:e  at  home: 


18  tortilla? 
cup  fat 
1  car.  of  chili  con  came 
•|-  tcaspo/3n  chili  powder 
^  cup  grated  cheese 
1  onion,  sliced 
■g  teaspoon  salt 


If  the  tortillas  are  cold,  heat  them  in  hot  fat 
until  they're  softened.     Spread  vith  hot  chili  con 
carne  and  roll.     Stack'  the  rolls  parallel  to  each 
other  on  p  hot  platter,  and  pour  over"  the  remainder 
of  the  chili  con. carne.    Sprinkle  with  grated  cheese, 
and  place  in  the  oven  a  minute  to  heat  the  cheese. 
"Add  thinly  sliced  onion,  sprinkle  \^ith  salt  and 
chili  powder  and  serve  at  onac,  on  a  nest  of  shredded 
lettuce  if  desired.  ' 


Mexican  st^le  liver  is  a  fine  ration-saver,  •'and  it's  festive  enough  to  go 
for  comprny  dinners.    The  recipe  goes,  like  this: 


2  pounds  of  liver 

4  ta"blespoons  vincgaf 

4  ta"blespoons  water 

2  tablespoons  fat    '      ■  "■ 

1  onion,  chopped 

1  green  pepper,  chopped 

1  cup  tomatoes 

2  tcaspQons  salt 

1  ta.l3le spoon  chili  powder 


Trim  the  mem"branes  from  the  liver  and  cut  into 
smaJ.1  pieces.    Add  vinegar  and  water,  and  steam 
until  liver  is  tender,  adding  mo:ro  v;ater  if 
necessary.  .  Brown  the  onion  and  green  pepper 
in  the  hot  fat;  ad-d  tomatoes,  seasonings,  and 
then  the  cooked  liver.    Simmer  for  15  minutes, 
or  until  gravy  is  heavy.    Serve  either  alone,  or 
over  §te?jned  rice. 


Point  values  have  been  lowered  temporai'il;^  on  such  forei?;n  types  of  pheese 
as  creai?.,  "blue,  Feijifchatel  and  soft  Itc^lian  varieties ,  Isecause  of  th6 '..perishable 
nature  of  these  dairy  products..  ■  .  •,   

"FoTei^S^  type  cheeses  are  nade  the  year  round  for  'imir.ediate  use,  hut' they 
hrven't  -'been  so  xjlentiful  lately  "because  war  ne&ds  for  ciieddari^ .  .which  can  he 
stored  over  Ions  periods-. .  .vrere  more  pressing.    All  restrictions  on  the  asoxmt 
of  foreign  cheese  that  could  "oe  made  were  taken  off  for  a  feiv  weelcs*- -this  summer., 
durinfg;  the  season  of  high  m.ilk  production,    l^'ov;  it  is  necessary  to  reduce  point 
vali^.es  to  clear  up  stocks,   • 

It's  also  heen  possible  to  reduce  point  values  on  Cheddar  axrd.  other  loss 
perishable  Ciieese  varieties  since  the  first  of  the  month.     Civilian  supplies  -of  ■ 
Cheddar  are  somewhat  larger  at  present,  not  "because  of  any  let-up  in  war  require- 
ments, "but  purely  ss  a  result  of  record  milk  production. 


Although  nev.'  imersprin'r  mattresses  may  not  he  available  ' for  some  time  yet, 
many  old'Ories  can.  he  made  almost  as  good  as  ne",  .  Tour  listeners  \frill' v/elcome 
seme  tips,  on  how  to  .judge  a  good  repair  .job  •-  such  as  the  suggestions  from  textile 
specialists,    of  the  U.S.  Deijartraent  of  Agriculture, 


Take  the  mattress  that  needs  repair  to  a  reputable'  wori-nnan.    A  good  repair 
job  should  include  tying  all  loose  ends  of  the  coil  springs  and. fluffing  and  re- 
placi:ng  any  v.^crn  out  padding  so  the  mattres?  will  be  firm  and  springy.  If 
necessaxy,.  have  the  ticking  replaced.    For  most  mattresses,  5~ounce  ticking 
maJ^'es  a  goot"^.  co%'-er,  b'lit  some  mattresses  may  require  a  heavier  fabric.  Always 
insist  that  all  m^aterials  used,  in  the  m.attress  are  thoroughly  sterilized.  ^T'his 
is  required  ^by  law  in  most  states.     It's-  a  good  idea,  to  get"  a' writ  t'en* -estimate  ■ 
of  how  m.uch  it  cost  to  renovate  the  mattress.     To  make  a.  repair  job  worth 

v.;hiie,  cost  should  not  exceed  onc-half  the  original  cost  o"f  the  m'at'tress  when  new-. 


H  0  ¥      ?  C  M  A  Z  E      Y  0  U  H  J  0  0  D      F  I  q  H  T     J'  0  B  J  E  E  3  D  0  M 

r01"'T  I^ASB  FOOD 
CAi'  ALL  lOU  CAi' 
USE-J^ATICr  POINTS  WISELY 


COlvTSSiTTB  PAPER  BAGS  Ai-ID 
CAZ^TOrS 


TUK'  III  ALL  GLASS  MILK 

30T".E: 


GA'^E  USED  KITCH.3i^  EAT 
KEEP  A  VICTORY  -C-ARDBr 
USE  A3Tj;"DAPT  EOOrS  CETEIT 

-rOif'T  EUx  QiT  THE  BLACK  MARIC3T  . 

Pennies  can  be  dangerous  I     One  billion  dollars  a  year  is  needlessly  being  spent 
by  the  American  peox:-lo  in  the  form  of  ovor-^ceiling  pa^nnents  for  food.  This 
billion  dollars  is  being  paid  out  a  few  pennies  at  a  time  by  millions  of  people 
who  don' t  yet  realize  the  vital  importance  of  their  pennies  in  the  fight  to  combat 
runr„way  prices. 


PAITOIUMA 


-     ■  Seattle 
33ST  FRUIT  3UY.   -Local  apricots  .  • 

ir  MOrSiUHE  supply,  .  ,     .  ^...'.Clierries  (Ises-t  at  ceiling),  cantaloups,  watermelons 

and  honey dews  (ceiling),  plums 

IN  LIG-HT  SUPPLY  Oranges,  new  a.pples,  peaches,  "berries,  Taanenas, 

.   avocados  (high) 

•"BliST  V53-ETiBL?]  BUYS. .......  .Local  cpbljage,  dry  onions,  green  peas,  soft  squash 

ir  HGDSHaUS  SUPPLY, .Local  celery  (fairly  high) ,  field-grovra  cucumlDers, 

California  green  corn,'  Washington  potatoes,  tomatoes 

ill  LIGHT  SUPPLY.  Local  cauliflov/er  and  lettuce,  snap  beans,  carrots 

(ceiling) 

^TAILASLE  POP  CAi>n.\'i::'G  OH 

ZPJBESirG-  Peas  .  .  ■•     .  '  . 

*  .  • 

Portland 

32ST  PrjIT  5UY  ;  California  pl^juns 

ir  luOSSRATE  SUPPLY  Cherries,  apricots,  cantaloups  and  v:atermelons 

IF  LIGHT  SUPPLY  Peaches,  cane  berries 

Bii-^ST  VSGET.43LS  BUYS.  Lettuce  and  tomatoes,  celery  and  summer  squash 

117  MOnSPJiTE  SUPPLY  Green  onions,  cucumbers,  peppers,  radishes,  dry  onionf 

peas 

IF  LIGHT  SUPPLY  Green  beans ,  new  potatoes 

AVAILABLE  POP  CAiUIl"G.  Cherries 

Saj.  Prancisco 

BEST  EHUIT  BUYS  Peaches,  apricots 

Ilv  :iOPSPJ.TE  SUPPLY  Plums,  figs,  cantaloups,  citrus  fruits,  watermelons 

IH  LIGHT  SUPPLY  ITew  apples  (slightly  lower),  cherries  (season  almost 

over),  avocados  (high) 

BEST  VEC-ST.-:BLE  Bu*YS  To.-atoos,  lettuce,  carrots,  cabbage 

II'  MO DERiVIE  SUPPLY, .,  Eggplant 

IF  LIGHT  SUPPLY  Mushrooms  (slightly  lower,  though  high),  beansfpeas, 

cucumbers  and  peppers,  asparagus 
AVAILABLE  EOR  CAlfFIFG  Apricots 

Los  Angeles 

BEST  PRUIT  BUY  Apricots 

IF  MCDSBATS  SUTPLY  Yo^jmg  and  Boysen  berries,  cantaloups,,  honeydews, 

honeyballs,  citrus  fruits 
IF  LIGHT  SUPPLY  ,  Peaches 

BEST  VEGETABLE-  BUYS,  Lettuce,  tomatoes,  summer  squash,  dry  onions, 

bunched  vegetables 

IF  MODERaTE  SUPPLY  Beajis,  cucumbers,  potatoes 

IF  LIGHT  SUPPLY  Corn,  poppers,  peas 

AVAIL^LE  FOR  CAl^Ti^IFG  Apricots  ■  . 


ms 


Radio 


A  weekly  service  for  Directors  of 
Women's  Radio  Programs 


JULY  21,  1945 


IJl  g'  HIS  .1  S  SUE 

IT'S  CIJ  ICS  How  U.S.  Departraent  of  Agriculture  aids  in  notifying  processors 

of  availalile  storage  space  for  their  products, 

TOIJVTCBS  ion  TOMOitEOU  ¥hy  you  should  can  more  tomatoes  than  ever  this  year. 

TALL  FOB  IT. . . , ,  .I?o\i'  is  the  time  to  plan  your  fall  Victory  garden, 

BUG  BARRI^]?., .Picnics  have  a  'bright ,  future  due  to  development  of  new 

insect  repellent. 

GOLDSl'  HAZE,  How  dried  eggs  can  ho  used  in  your  home  as  v/cll  as 

commercially. 

CUT  TO  ORDEH  Governmant  purchases  of  heef  end  lainh  reduced. 

OSJECTIOI  oUSTAIi^ED  .Hvan  Aeronautical  Company  has  fo^ond  a  good 

way  to  satisfy  it's  employees  appetites. 


OHAIIGE  qUEUE,        .There  may  ho  lots  of  oranges  in  the  West  hut  few 

in  the  East, 


War  Food  Administration 

U.  S.  D  epartment  of  Agriculture 


IT'S  0"  ICS 


The  hor.eneker  makes  a  habit  of  checking  on  food  in  the  refrigerator  to  help 
decide  what  v;ill  he  on  family  menus  in  the  drys  ahead.    On  a.  nuch  larger  scale 
the  U.S.  Depart:Bent  of  Agriculture  revie'-'s  food  stocks  in  the  nation's  cold  storage 
v/arehouses  to  seo  v-h?t  vill  "be  available  for  r.illions  of  hones  for  '-.'ecks  and 
Gcnths  in  advance. 

A  iV:onthly  report  by  the  Depprtr.ent  of  Agriculture  aids  food  producers  rjid 
processors,  as  ■.••ell  as  distributors  and  the  goverr_"ent  in  nc^lcing  noro  workable 
food  plans.    S'ood  nen  fron  corst  to  coast  study  the  figures  and  graphs  that  apply 
to  their  business.     They  learn  '"here  there  is  available  spree  ar.d  v-hcre  v/arehouses 
a.i-s  filled,  ?nd  they  can  figv.re  methods  to  hpr^dle  the  constamt  flov:  of  food  pre- 
ducts. 

If  it  were  not  for  the  facilities  of  the  huge  stora.ge  industry,  there  would 
be  a  great  mrny  bare  spots  on  America's  dinner  tables.    It's  true  that  the  storing 
of  graJLn  is  rs  old  as  history.    But  artificirl  refrigeration,  where  temperatures 
cm  be  made  and  controlled  within  a  frf.ction  of  a  degree,  is  relatively  new. 
Because  of  this  ability  tc  mrnufpcturc  and  control  weather,  industry  sees  that 
v;c  have  out-of-season  foods  that  pjre  often  impossible  to  distinguish  from  fresh 
foods. 

Most  agricultural  products  are  highly  seasonal.    They  are  at  a  peak  of  pro- 
duction perhaps  for  only  a.  few  v/eeks,    V.^ith  our  storage  sj'-stom,  this  temporary 
ab-andancc  may  be  stored  for  later  use... up  to  ten  monthsis  the  storage  season. 
Tho  billions  of  pounds  of  food- held  in  millions  of  cubic  feet  of  storage  capacity 
also  means  prctoction  tc  the  families  who  can't  produce  their  ov.Ti  food. 

Two  major  kinds  of  storage  sppce  are  reported  on  by  the  U.S.  Department  of 
Ag2:icultufe, ..  "freezer"  ajid  "cooler".     It's  necessary  to  freeze  some  products.... 
such  as  certain  types  cf  meat,  froscn  fruits  an.d  vegetables,  fish,  butter... 
to  protect  then*.    Others,  such  as  cheese,rpples,  eggs  npy.be  stored,  in  coolers 
at  temperatures  just  above  freezing. 

The  homcmaker  can  also  tak:e  some  tips  from  cold  storage  specialists  on 
getting  the  best  use  from  her  home  refrigerator  ajid  locker  space.    Industry  has 
learned  since  the  war  that  many  foods  formerly  held  in  commercial  cold  stora.ge 
did  not  require  freezer  or  cooler  protection  and  v/ere  t?Jcin_g  up  lijnited  space. 
The  homemaicer  can  fellow  the  sai:ie  principle.     If  storage  room  is  a  problem,  sugar 
preserved  foods  such  as  jar.s  and  sirup,  fresh  foods  such,  as  potatoes,  sv;eet  po- 
tatoes, onions  and  squash  ajid  dried  fruits  need  not  go  in  the  refrigerator. 


TCMATCZS  IZ'r.  "CVC^OV/ 

ifews  that  the  civilian-  supply  of  commercially  canned  tomatoes  v/ill  be  srialler 
this  year  than  last  is  your  cue  to  urge  home  car.ners  to  put  up  tomatoes  this  season 

Talking  points?    Here's  what  ca-ining  specialists  of  the  U.S.  Department  of 
Agriculture  have  to  say:     "Rich  in  vitamin  C;  the  tangy  flavor  and  brilliant  red 
color  v:ill  add  zest  to  winter  meals ...  tomatoes  are  the  easiest  of  all  vegeta.bles 
to  can.     They  may  safely  be  put  up  by  the  boiling  water  bath  method.    They  are  the 
one  common  garden  vegetable  that  requires  no  pressure  cajiner."    Tell  your  listeners 
to:     (l)    choose  only  ripe,  firm  perfect  tomatoes  for  car.ning;     (2)    make  peeling 
easy  by  putting  the  tomatoes  in  a  v;irc  basket  or  thin  cloth  and  dipping  first  in 
boiling  water  for  a  minute  ajid  then  into  cold  water;     (3)    quarter  the  tomatoes 
so  they  will  heat  through  quickly;     (4)    process  in  a  boiling  water  bath;    pjid  (5) 
cool  jars  overnight,  right  side  up  and  av;ay  from  dra-fts. 


FALL  FOR  in 


Iron  the  reports  coming  in  to  USM's  Victory  garden  headquarters  it's  plain 
that  the  weather  has  slowed  down  most  gardeners  throughout  the  country.     In  some 
areas,  it's  reined  too  much.     In  others,  it's  teen  dry  as  the  well  knov^n  bone. 
In  a  few  areas,  it's  been  just  right  —  and  the  gardens  are  flourishing. 

However,  taking  the  country  as  a  whole,  garden  production  this  year  stands 
below  even  last  year's  production,  which  was  itself  a  drop  from  the  1943  record. 
And  that's  not  good,  considering  the  fact  that  the  need  for  home  grown  food  is 
greater' this  year  than  it's  been  any  time  since  .the  war  started*    Civilian  share 
of  the  1945  pack  of  coxnmercially  canned  fruits  and  vegetables  is  smaller  than  the 
amount  civilians  got  "in  1944  —  7  percent  less  canned  fruit  and  19  percent  less 
canned  vegetables. 

So,  fall  gardening  is  in  order... both  in  those  areas  where  gardens  up  to 
now  have  done  poorly  and  in  those  places  where  gardens  have  grovm  beautifully.' 

A  couple  of  good  angles  on  the  benefits,  of  fall  gardening  are:     (a)  most 
insects  stop  bothering  vegetables  about  the  time  fall  crops  start  growing  and 
(b)  v;eeds  tend  to  grow  less  vigorously  during  the  late  summer  and  early  fall. 
Also,  the  later  in  the  year  your  listeners  can  eat  fresh  vegetables  from  their 
gardens,  the  longer  they'll  put  off  the  tim.e  when  they  need  to  fall  back  on 
canned  goods  for  most-  of  the  vegetable  portions  of  their  menus,  .  .  -■ 


sua  SAHEIEE 

Bottled  armor  is  hov;  you  might  describe  insect  repellents  developed  by 
entomologists  of  the  U.S.  Departjnent  of  Agriculture  for  use  by  the  allied  armies. 
Although  these  repellents  have  been  in  use  by  the  armed  forces  against  a  variety 
of  insects  since  1942,  the  story  of  their  development  has  just  been  released. 

Basic  ingredient  of  the  repellents  Is  a  compound  called  dimethyl  phthalate 
(di  meth'  il  thai  'ate).     The  entomologists  fo^ond  this  to  be  more  effective  for 
preventing  bites  of  the  palaria  mosquito  than  any  other  compo^ond  previously  kr^own. 
And  tests  by  the  Food  and  Drug  A.dministrat ion 'shov;ed  that  dimethyl  phthalate  was  . 
safe  to  use  on  the. skin,  ' 

Further  research  by  the' fentomologists  resulted  in  a  m.ixture  of  this  and  other 
materials  that  -was  even  more  effective  than  the  pure  dimethsT-l  phthalate.  For 
example,  some  repellents  v.^ere  not  effective  on  certain  individuals,  but  vrhen  the 
repellents  were  mixed,  good  results  were  experienced  o.n  all  individual  tests.  And 
the  studies  showed' that  thfe  mixture  would  protect  against  many  sio^cies  of  biting 
insects.     It  could  be  used  to  treat  clothing  so  that  it  was  a  guard  against 
chiggers  ar,d  to  a  lesser  de.gree  against  v/oodticks.    As  a  result  of  these  findings, 
it  was  possible  for  the  armed  forces, to  issue  a  single  repellent  to  protect  the 
fighting . nan  against  a  variety  of  insects. 

^h6  repellent  is  not  yet  available,  for  civilian  use,  but  its  development 
promises  protection  from  insects  for  v/oodsmen,  picnickers  and  others  who  wish 
to  enjoy  outdoor  life  in  the  post-war  world.  ,  , 


-4- 


The  U.S.  Department  of  Agriculture  aior.^?  v/ith  many  of  our  iiidus tries  is 
looking  to  future  uses  of  products  that  have  "boomed  during  the  v.rar.    I;or  ex-^ 
ample,,  .the  Department  is  cooperating  in  surveys  for  increased  household  aiid' 
industrial  use  of  dried  ^egcs. 

In  1941  there  vere  only  15  egg  drjd-hg  plants  in  this  country  with  a 
production  of  sor.e  7  million  poi-jids  a  year..,  the  dried  egrr  prodi--cts_  going 
c---iefly  for  oalcery  products.    Because  our  military  forces  and  allies  were 
in.  need  of  .  eggs  in  a  convenient  -  shipping  form.,  facilities  v;ere  increasfed 
to  step  up.- dried  egg  out-put.    3y  1544  there  were  l-2i  plants  and  production 
j'l^ped.to  over  3 '^0. million  pounds.    Even  though  the  v;ar  years  have  seen  "great 
improvement  in  the  q_uality  of  dried  eggs,  the  demajid  is  likely  to  drop  'back 
to  pre-v.'ar  levels  unless  additional  uses  are  "brought  to  light. 

Surveys  so  far  shovr  that  the  use  of  dried  eggs  in  caJce  and  hot  "bread 
mi^ies  is  partic'ilarly  l^Tight,  •  There  is  also  a  new  outlet  developing  in  the 
naoiuf a.ct,i::r3  of  a'll  kinds  of-  ice-'-c re-am.    3xperim.ents  ha^ve  sho^vTi  that  dried 
&gS^  Cc-zi  "be  stored  and  added  to  an  ice  cream  mix  v;ith  Isss  v;este  and  greater 
ease  than  the  fresh  or  frozen  eggs  nov  generally  used.     Thsre  also  is  a  pretty 
general  a^ran.ment  amorig  ice  cream  manufacturers  that  dried  eggs,  like  fresh 
and  fnozon  c^gs,  improve  th'e  whipping  qualities  oi  the  ice  cream  and  add  color, 
food  value,  smoothness  and  stiffness  to  the  final  product'. 

Dried  eggs  for  hom.e  use  "  ' 

Dried  oggs  F.r.y  never  replace  fresh  e>gg3  in  hor.e  cooking.    Hov;ever,  if 
they're  oold  in  5-ounce  pacl^ages,  they  might  well  "be  a  supplement  to  shell 
eggs  for  many  cooking  uses.     And  dried  eggs  offer  a  good  ^^^a;.'  to  store  spring 
ciH-plus  for  v-intcr  use  and  thcre"by  equalize  prices,  "   '  ... 

f  ind  the  secret  of  "successfully  keeping  dried  eggs  over  t.- period  of 
severad  months,  food  research  specialists  of  the  U.S.  Departmicnt  of  Agriculture 
recently  condv,ct€d  a  series  of  experiments.    The  secret,  their  tests  showed,  is 
proper  storage  temperature.  .  "  '  ' 

V.'hen  stored  at  t-rmpcratures  "below -60  de-:rees  F,,  dried  whole  "e^gs  retained 
their  original  quality  characteristics  for  a  year.     Scram"bl^d" eggs  "made  of  the 
year-olv?  cried  eggs  were  tender  and  creaumy,  and  cakes  made  from  the  dried  eggs 
v/ere  indistinguisha"ble  from  those  made  v/ith  fresh"  eggs . 


•       .  CU?  TO  O^EZ<  ,  '  "■ 

- G-Gvernn-cnt  purchases  of -"beef  ahd-lar.h  were  reduced  recently."  3y'  this  actio: 
the  greatest  possi"ble  share  of  the  meat  currently  produced  v;ill  "be  avail3."ble"  to 
civilrans..  ■"■.•- 

Instsad  of  30  percent  of  Pedrrally  inspected  army-style  "beef  going  to 
governnenl  ovscs,  35  pe-oent  ^vili  b«  taken.    I'he  set-aside  larro  from  federally 
Inspectsc  pl-nt"^  nSs  teen  cue-  ".hu-i  L".  p-co;ccnt  to  10  percent  of  the  current  pro- 
duitiojio-. '  Tneis-e  redu::tions  were  mado  so"  that  the  ajnount  of  "beef  and  lamh  o"b- 
tai.ned  under  the  se'C  aside  orders  vriil  'o^^  m  line  with  current  allocations  of 
mer-t  to  military  and  other  goverrjncnb  claimants.     This  is  ano-.her  instance  where 
governjTient  food  allocations  ha'^e  "been  so  planned  that  p-^crcl-ases  may  be  cxirtailed 
during  the  season  of  light  production. 
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03JECTI0H  SUSTAINED 

Prom  earlier  Eound-Up  stories  you've  learned  about  industrial  feeding  in 
many  v;ar  plants  today.    The  way  that,;t|ie  Ryan  Aeronautical  Company  of  San  Diego, 
California  handles  its  feeding  of  several  thousand  v/orkers  is  highly  successful 
"because  emplo^'^ees  have  a  say  in  how  the  cafeteria  is  run.    Here's  the  way  the 
employee-participation  system  works. 

^  Any  suggestions  or  ^criticism  which  employees  wish  to  make  'arc  given  to  depart- 
moiit  representatives  who  TDring  them  "befgre  the  cafeteria  committee.    This  committee 
cor.sists  of  eleven  rotating  memlDers  and  four  permanent  ones.    The  permanent  members  , 
arc  a  representative  of  the  factory  manager',^  office,  a  mimter  of  the  public  re- 
lations-department, the  chief  steward, ,  and  th?, nutritionist.  -The  rotating  members 
axe  employees  from  different  departments  in  the  office  ajad  factory  ^and  are  chosen 
solely  on  the  basis  of  seniority,  regardless'  of  race,  color,  or  -s^e^s^.    These  members 
serve  for  two  months  and  then  are  replaced  by  the  next  in  line  in  seniority^ 

J     Fiien  a  new  com.mittee  comes  in,  the  chief  steward  shows  them  through  the  kit- 
chen ajid  storerooms  to  give  them  a  picture  of  available  facilities  and  to  explain 
why  the  service  is  arranged  as  it -is.    Then  the  nutritionist  explains  the  require-  . 
monts  for  an  adequate  diet,  and  vrhat  the  cafeteria  is  doing  about  it. 

The  nev;  committee  members  ask  any  questions  they  like;  then  they  go  out  into 
the  plant  and  discuss  the  service  with  their  fellow  workers.-    In  this  way  employees 
learn  how  their  cafeteria  works.    Then,  if  they  feel  that  any  -changes  should  be 
made,  they  pass  their  ideas  to  their  committee  man,.  And  thus  the  food  service  is 
m.ado  to  suit  the  workers  as  much  as  possible.  "  ■ 

V.Taen  the  cafeteria  v;as  first  started,  for  example,  the  pieces  of  pie  were 
small  and  sold  for  five  cents  a  slice,;    The  only  trouble  v/as  that  very  little  pie 
was  sold.    Employees  wanted  larger  pie.ces  and  they  told  the  committee;  so^ '  They- 
considered  the  request  and  decided  to  offer  a  sixth  of  a  pie-  for  10  cents,'  Pie 
sales  now  are  three  times  what  they  had  been.  _        ,  ' '  '   ■     -  ■  - 

Upon  .another  occasion,  the  chief  stev;prd  noticed  that  although  there  was  al- 
ways a  big  bowl  of  soup  crackers  at  each  end  -of  the  soup  kitchen,  few  people  ate 
any  crackers,    Finally  an  engineering  representative .  on  the  cGmm.ittee  said'  that 
the  employees  weren't  used  to  dipping  up  the  oyster  type  crackers  v/ith  the  long- 
handled  ladle  they  were  expected  to  use,    Kc  suggested"  that  a  scoop  be  used  instead. 
Ihy  Ryanites  eat  crackers  with  their  soup,  ,. 

There  have  been  many  other  changes  brought  about  by  suggestions  from  employees, 
perhaps  these  examples  will  make  their  point.    It's  not  always  v;hat  you  prepare, 
but  ho^^f  you  set  the  stage  for  the  food  on  your  table  that  counts, 

A  transportation  problem  spelled  with      capital. letters  is  keeping  that  re- 
cord crop  of  California  oranges  from  moving  Sast,     It  secms'  all  the  railroad  lines 
■west  of  the  Mississippi  River  are  congested.    Troop  deployment, . .plus  heavy  produc- 
tion of  many  fruits  and  vegetables -in  California. plus  labor  shortages. * .plus 
limited  railroad  facilities  to  handle  the  gigantic  transportation  task  have  all 
aggravated  the  problem,.    Loading  holidays  have  had  to  be  established.    This  means 
that  until  September  1st,  no  freight  of  any  kind,  except  Army  and  Navy  equipment, 
can  move  on  Saturday  and  Sunday.    While  the  measure  allows  raJlroad  employees  to 
clear  up  terminal  centers,  it  cuts  doim  freight  movement  East,    Since  refrigerator 
cars  must  be  shared  for  all  perishable  foods,  there  does  not  seem  to  be  a  very  hope- 
ful prospect  for  more  than  adequate  supplies  of  oranges  moving  Sast  this  year. 
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Los  Angeles 

SSS'i  ■FHylT  BUYS. ... .  ;  Apricots,  peaches  • 

IxT  MOrSHATS  SUPPLY, .....  .Lemons ,  oranges,  grapefruit,  pi uras,  watermelons, 

cantaloups,  cane  "berries,  figs,  (&11  at  ceiling) 

II:  LIG-HT  SUPPLY  G-rapes,  cherries,  apples        ■  . 

S2Si  7S:-ETABLE  BUYS. .....  Celery, '  "bunched  vegetables,  squash,  onions,  green  corn 

li?  >:orLHATE  SUPPLY  Snap  "beans,  potatoes,  toir.atoes,  carrots,  ca"b"bage,  lettuce 

in  LIG-HT  SUPPLY. ....... .%Peas,  asparagus 

'      •  San  Francisco 

B3ST  PEUTT  ., BUT.   .Cantaloups  (lower) 

IF  IiCr3R4I3  SUPPLY  I/etermelons  (ceiling),  figs  (slightly  lower)  Gravenstein 

apples,  apricots,  peaches,  plums 

liT  LIOHT  STTPLY  '..Pears',  cherries,  nectarines,  grapes 

AVAILABLE  FOR  CAl'l'rjG  Apricots,  figs,  "berries 

BSS:r  *rH;C-3'TA3LZ  3TJYS  Summer  squash  .(lower),  dry  onions,  "bunched  vegeta"bles 

II'  MODSliA-TS  SUPPLY,  Cucun"bers  and  peas  (ceiling),  snap  "beans,  lettuce, 

spinach  and  tomatoes  (higher),  celery 
IH  LIGHT  SUPPLY  '..Peppers  (higher),  caTDbago,  rhul^arb 

Portland 

3SST  IHUIT  BUYS  Apricots,  cherries,  oranges  (small  sizes) 

lil  MODSEATS  SUPPLY  Peaches,  ccne  "berries,  plyjas 

IE  LIGHT  SLTPLY  Grapefnait,  avocados,  figs  •  .  ■ 

AI'AILABLi:  FOH  CAivl'IUG.  ...  Apricots ,  cherries,  cane  "terries 

3SST  VSGEIABLE  BUYS  Celery  (small  sizes),  summer  squash  ( rcasona"blc  ) , 

"bunched  vegcta"bles 

IF  IviCDEPj^TS  SLTPLY,  Green  peppers ,  s-nap  "beans,  eggplant,  corn,  cucumbers, 

lettuce,  onions,  and  potatoes  (ceiling) 
I".'  LIGHT  SLTPLY.  Rhubarb  ' 

'  Seattle  .  .  .• 

BEST  FBUIT  BUTS  'fashington  apricots  and  cherries 

IL"':-:Gi;i3ATS  SITPLY  T/atermclons ,  Calif ol-nia  plums  and  Slberta  peaches 

(ceiling) 

IF  LIGHT  SLTPLY   Cantaloups,  grapes ,  honcydews ,  grapefruit,  oranges, 

lemons,  apples,  cane  berries,  raspberries 
AVAILABLE  FOB  CAITI^IFG^.  .  .Apricots,  cherries 

BEST  "^"GETABLE  BTfS  Cabbage,  celery,  green  corn,  spinach,  summer  squash, 

'.'Washington  potatoes  (ceiling). 

liT  KCDE?A.*IE  SUPPLY  Calif ornic-^  tomatoes  (higher),  dry  onions 

11'"  LIGHT  SUTPLY  ....Green  beens,  cauliflower,  carrots,  lettuce,  green  onions, 

radishes         '  ■     ■  ■   . . 


^.-4  yy  Radio  Rounil'up 

A  weekly  service  For  Directori  of 

•   *    JULY  28,  1945        ^  ,         "  "  '  .   J  / 
  I  I?      THIS      ISS  ^1^/^''  '^^i^^-^::-^ 

ALL  IIT  A  'LATHSR.  . .  ,   , , .  .  ^  .All  alDout  the  present  scfap---,situatlon, 

.    ,  and  Secretary  of  Agriculture  Anderson's 

announcement  that  he  plans  no  rationing 
of  soap. 

I?AIH  Ai'TD  SQUAHS..  ......Appetite  and  eye  appeal  can  sell  good 

nutritiion  to  any  familja' 

AT  THE  i-:BAT  ^lABKET   It  looks  as  though  we'll  have  more  iDeef, 

veal  and  lamt  at  the  meat  counters  -  and 
at  lower  ration  point  values. 

SAZS  TO  THaVEL.  .Luncheon  and  sausage  meats  are  federally 

inspected,  too,,, a  little  white  stamp  is 
our  assurance  of  protection. . 

TALE  OF  A  SHRIMP,  »  Here's  the  story  of  America's  most  popular 

crustacean, 

LO'S  Oil  MILDEW,,...  ,  ..Hov;  to  protect  the  house,  drawers,  closets 

and  basements  from  summer  mildew. 

PEEEACE  TO  WAEi/ITH , . . ,  , . . .  elJow  is  the  time  to  get  the  house  ready 

for  winter,  and  here  are  a  few  suggestions 
for  making  houses  weather- tight, 

TAEIETY       IDEALS  Al^D  MEATS  ...Variety  meats  are  good  point-savers,  and 

here  are  some  recipes  for  using  them  to 
their  "best  advantage. 

Boom  700 

War  Food  Administration  82i  Market  street 

San  Eren-cisco  3,  Calif, 

U.  S.  Department  of  Agriculture 
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AIL  W  A  LATHER 

Sor.e  100  million  pounds  more  of  the  heavy-duty  laundry  type  soap  ilaJces  and 
powders  are  going  to  be  made  for  civilians  in  the  coming  months.    Also,  army  re- 
quirements for  soap  are  expected  to  "be  lower  during  next  six  months.    These  two 
factors, . .plus  the  amount  of  soap  presently  scheduled  for  civilians .. .should  slow 
doTO.  the  run  on  this  commodity. 

At  present  many  homemakers  raid  their  grocery  store  as  soon  as  a  nev;  ship- 
ment of  a  favorite  soap  arrives  "because  they  fear  soap  rationing.  Secretary 
of  Agriciilture  Anderson  says  he  does  not  plan  any  soap  rationing  program.  He 
is  the  official  to  authorize  such  a  move,  and  he  says  the  step  is  too  difficult 
to  vindertake  and  not  necessary  at  this  time.    He  "believes  that  if  people  k.no\^ 
the  supply  of  soap  is  adeq.uate,  they  v;ill  "buy  more  in  accordance  with  their  current 
needs. 

Here  are  the  facts  on  the  supply  situation.    Although  our  national  stocks  of 
fats  ar.d  oils  arc  limited,  the  share  of  these  products  going  into  soap  for  civil- 
ians in  1945  is  more  than  the  quantity  used  "before  the  war.    The  reduction  in 
army  requirements  will  also  mean  more  soap  for  the  people  here  at  home,. .  . 

Another  optimistic  note  concerns  heavy-duty  la^ondry  soaps.    The  jjepartmenf 
of  Agriculture  has  issued  a  ncv/  regulation  whcre"by  mariuiacty.rers  of •  l£^:imdry  chips, 
flakes,  powders  and  grajiula.r  sorps  will  use  more  water-softening  materials  and 
reduce  the  quantity  of  the  ingredients  made  from  fats  and  oils.     This  regulation 
will  not  decrease  the  cleansing  qualities  of  those  laundry  soaps.    And  those  100 
million  dxtra  pounds...  an  increase  of  10  percent. .  .caji  "bo  made  without  the  „usg   .  •■ 
of  additional  fats  and  oils.     It  should  "be  made  clear,  though,  •  that  this  measure 
applies  onl^'  to  laundry-types  of  soap  and  does-  not  chrjigo  the  formulas  for  bar 
soa.p  or  fine  granulated  or  flaJke  soaps.-     ■• .; ' 


FAIR  AITJ  SOTJaHS 

It's  appetite  and  eye  appeal  that  sell  nutrition  to  the  family,  say  home;,: 
economists  of  the  U.S.  Department  of  Agriculture.   

In  planning  meals,  they  suggest  the  homemakcr  try  to  v;ork  out  interesting 
contrasts.     Don't  serve  all  water  vcgctavbles .    And  avoid  serving  tv.'o  or  more 
starchy  vcgcta"blcs  at  the  sajr.G  meal.     In  a  vogeta"ble  plate  di.nneTv,-  -i-t''^  often  a 
good  idea,  to  fry  or  scrllop  one  vcgeta"blc  -  or  make  It  into  fritters  or  croquettes 
— to  provide  rich  flavor,  crisp  texture,  and  stick-to- the-ribs  satisfaction. 

G-arnishcs  give  foods  eye  appeal  and  flavor  pccent.     The  good  cook  uses 
parsley,  v;atercrcss,  pickle,  and  a  dash,  of  paprik?.    And  she  makes  the  color  of 
the  foods  themselves  contribute-like  the  bri-^.t  red  of  tomatoes,  on- a- cool  bed  of 
salad  greens. 

Even  a  nutritious  meal  which  lacks  appetite  appeal  may  go  half  eaten,  the 
hone  economists  warn  that  for  cxajnplc,  though  good  foods  in  themselves—macaroni 
and  cheese,  creamed  cauliflower,  mashed  potatoes,  white' bread,  milk,  and  vanilla 
pudding  would  make  an  ur;happy  combination  because  all  a.re  pale,  soft  and  bland. 

Picti;ro  instead  the  attract-ive  gold  and  green  of  this  menu:     cheese  souffle, 
broccoli  or  snap  "'r-ems,  parsley  potatoes,  raw  carrot  sticks,  whole  v;heat  muffins 
with  marmalade,  milk,  and  fruit  cup.     This  menu  offers  appetizing  contrasts:  crisp 
carrot  sticks  to  fluffy  souffle,  tart  fruit  cup  to  bland  potatoes,    i^ost  imioortant, 
it  adds  up  nutritionally  to  a  we^ll-balanced  meal. 


/ 
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AT  THE  ME  A*?  iUTu^JT 

Honiemakers  vrill  "be  a"ble  to  olDtain  a  1-rttle  mere  "beef,  veal  and  lajnt)  at 
their  meat  counters  in  -the  coming  weeks. . .and  at  lower  point  values. 

Chief  reason  for  the  immediate  improvement  in  the  "beef  su.pply  is  that 
the  militQTy  and  other  government  buyers  are  going  to  be  taking  less  of  the 
army.  ..style  "beef .  produced  "by  federally  inspected  slaughter  plants,„,20  percent 
of  the . total  instead  of  25  percent.    There  will  also  be  10  percent  more  Utility 
grade  beef  available  than  in  the  past  few  months,:    In  addition,  homemalcers  can- 
expec;t  more  frankfurters,  luncheon  loaves  and  sausage,  since  the  government 
requirement  for  Canner  and  Cutter  grades  of  beef  has  been  reduced  from  65  to  55 
percent  of  the  siijount  produced  in  federally  inspected  plants. 

The  normal  seasonal  movement  of  grass-^fed  cattle  to  market  begins  in  August. 
So  along  with  the  smaller  .goyernment  purchases,  the  beef  picture  begins  to 
brighten  a  bit  more-.  '  ' 

There  will  be  slightly  more  lamb,  too,  due  to'  seasonal  increases  in  market- 
"ings*    The  set-aside  order  on  lamb  was  terminated  July  22,  because. government 
agencies.,  can  gC't  adequate  supplies  of  lamb  and  mutton  through  open. market  purchas- 
ing. 


'  ■        .  SAEB  TO  TRAVEL 

The  white,  tissue- thin  stamp  you  may  see  on  luncheon  and  sausage  meats 
assures  the  same  protection  a.s  the  more  familiar  purple  one  for  other  m.eats; 
It  seems  those  v/hitc  reproductions  of  the  purple  stajnp  make  a  better  contrast 
against  the  color  of  meat  loaves  and  are  easier  to  read. 

■    At  any  rate  the  white  stamp  carries  the  sajne  benefits  as  the  purple  one* 
That  is,  the  product  comes  from  a  federally  inspected  meat  plant,  is  clean, 
^- whe'lesom.e  iand  safe  to  move  in  inter-state  trade.  '  ■■-  . 

t  ■  ■ 

i 

The  inspection  of  cold  m.oats  and  sausage  is  a  rather  complicated  business. 
Pirst  the  meat  must  be  approved.    Also  the  other  ingredients  used  such  as  vege- 
ta.bles,  cereals,  soya  flour,  seasonings  and  vinegar  must  be  clean  and  safe  to  eat. 
The  inspection  does  not  stop  here,  for  a.  check  is  also  made  on  the  mixing  and 
processing,.    Eor  example,  all  pork  products  that  are  to  "be  eaten  v.dthout  further 
cooking  are  required,  to'  be  hea'tcd  to  a.  certain  temperature  to  eliminate  the 
danger  of  trichinae.  '  ■-. 

Content,    is  controlled,  too  ■  .  .-  . 

Your  lis i^eners  m.igiat  be  interested  to  know  that  the  federal  inspection 
stamp  also  gives  them  some  idea  as  to  the  contents  of  meat  loaves  end.  sausage. 
Sausage  may  not  contain  more  than  a  total  of  3  l/2  percent  of  cereal,  vegetable 
starch,  soya  flour,  dried  milk  or  dried  skim  milk.    When  such  ingredients  arc 
used  in  the  sausage,  the  label  on  the  product  must  say  that  these  food  items  have 
been  added.    Only  a.  certain  percentage  of  moisture  and  fat  content  is  allov;ed 
too.    Most  other  meat . products, .  .like  chili  con  came,  corned  beef  hash,  liver 
products,  and  scrapple .,  ,haye  a  minimi^jn  meat  requirement.    Eor  exajnple,  scrapple 
must  be  40  percent  meat.  ,  All  these . guarantees  come  with' the  purple  or  white 
stamp,  of  federal  meat  inspection,.^-. .  .'so  when  buying  processed  moats,  it's  a  wise 
plan  to  look  for  the  round  federal  moat  inspection  stamp* 


TALE"  01  A  SHRII-IP 


Shrimp  is  tiae  most  popular  crustacean  .in  the  United  States,  '  Americans  eat 
ten  times  as  much  shrimp  as  lotster,  and  half  again  as' much  as  they  do  crab, 

-  .  Tne  heavy  production  season  for  shrimp  ,5.9.  now  under  v;ay  in  the  states  along 
.^the  .G-ulf  ofi-iexico,  'and  though  this  .  shellfish  is  available  at  any  season,  more 
will'. -be  marketed  from  now  un'til  December.     It  s.e^.ms  that  of  the  150  million  pounds 
of,  .slirimp  taken  from  the  sea  each  year  for  cocktails,  salads  end  appetizing 
cooked  dishes ,  -85  percent  comes  from- the  Gulf  Coast..,, and  66  percent  from  the 
state  of  Louisiana  alone-, 

^'"e.  seldom  see  a  v/hole  shrimp  ' 

?ev;  people  in  the  inland  sections  of  the  country  have  ever  seen  a  v;hole 
shrimp,  for  usually  only  the  tail  is  marketed.     In  life,  the  shrimp  looks  much, 
like,  a  .small  lobster,  but  the  clav/s  are  so  small  that  most  people  would  fail 
to  notice  them.     The  edible  meat  is  in  the  tail  or  abdomen  so  the  claws  and 
head. are  removed  before  the  shrimp  is  shipped.     The  living  shrimp  is  green  or  gray 
and  rather  transparent.     The  pink  or  reddish  colors  develop  upon  cooking. 

As  for  the  life  story  of  a  shrimp,  it  is  now  known  that  the  shrimp  lays 
its  eggs  during  April,  May  and  June  in  the  waters  of  the  G-ulf  or  ocean.  The 
parent  shrimp  leax'es  the  eggs  at  the  mercy  of  the  currents,      ^.'hen  the  young 
hatch,  the2'''  nove  into  the  surface  waters  of  the  bayous  and  sounds  v/here  river 
drainage  provides  food.     Since  the  spawning  season  extends  over  a  period  of 
several  months,  young  s-hrimp  are  arriving  in  the  coastal  area  throughout  the  en- 
tire sui-mer.     The  earliest  arrivals  reach  .commercial  size- (about  4  inches)  during 
the  month  of  July,  and  by  September  practically  the  entire  catch  is  made  up  of 
young  shrimp  from  the  preceding  spring.     In  the  winter,  the  larger  shrimp  move 
out  into  the  open  Atlantic  or  the  Gulf  to  escape  the  chilly  inside  v/ators,  and 
v/intcr  fisheries  .get  these  so-called  jumbo  shrimp  from  March  througli  June-.  Since 
no  3-yc.ar  shrimp  have  ever  boon  found,  it  is  believed  that  shrimp  die  after 
spav/ningj  at  the  age  of  about  a  year.        .  . 

Canned  shrimp  has  been  for  many  years  the  most  familiar  market  5orm.  .During 
the  war,  shrimp  canning  declined  because  of  the.  shorta.'^c  of  cannery  labor  and 
the  attractive  prices  obtainable  for  fresh  shrimp.    Also,  with  the  advance  in 
food  technolo,5:y,  fresh  shrimp  cooked  and  pcrlcd  and  fresh  shrimp  frozen  arc  be- 
coming better  known  all  the  time.  ... 


'dATDhE  WITH  CARE  '-. 

The  word  on  bathing  suits.,,  this.. season,  is  "treat  ' en .gentlyi "    Remind  your 
listeners'  that  raos't  bathing  suits  are  made  of  rayon,.'  Haydn,  is -wealccr  v;hon  wet. 
Rayon  dries  slowly.  ■       ■        ;  ■ 

Some  tips  from  textile  specialists  of  thq  U.S.  'Department  of  Agriculture* 
you  may.  pass -along:     (l)  take  off  a  wet  bathing. 'suit  gent^v  (3)  wash  the  suit 
in  mild  suds  freq_uently,- particularly  after  salt  v;ater  dips;  (o)  avoid  twisting 
or  v/ringing  the  vet  suit;  (4)  in  putting  the  suit  out  to  .  dry,  'sec  to  it  that  the 
weight  of  the  fabric  is  -well  distributed;   (5")  'dry  quickly. 


5- 


.    If  it's  "been  raining  in  ^q}xt '^^ea,  TQ(;iently.t,  pr  if.  the  veather .has  been  ■ 
humid,  chances :  are  that  hojnpnisicejrS:  are  fightih^j'  -cj.r,, will- have  to  fight  .mildew. 
The  Bureau-  of  Hunan  i^ut.rit-i:Q:ni,a,n-d;  ii-orae  Sconomicg  has  ?eme,  tips  on  preventing 
mildew,*---.'.;  ;,  t    )'     -  'i  .  ;      -  ,  ,    ■  '  :■: -■  ' 

To  keej)^  the  whole  house,  from:b€Com|fng  mupty.^iahd  ..if  .''^'o^^tih 

while -to-  biiild  a  fire  in -  the- central,  heating  systein  or  ,i'n  e'aqh  ro;Q.m,.  '.Windows 
and  doors  ■■•sh'b uld.  he  left  open  while  the  .fires  ,.are  going  so  thq  air  v;ill  circulate 
freely^.  J'loors  and  woodwork  can  /be  protected  fJ^om  mold,  growth  by  wiping  thefii 
with  a  danp- cloth  wrving  out  in  water,  and  a  little"  kerosene. .  ' Or  a  .5  to  .XP  pei^ 
cent 'b<>rax. jsoiution  wil    do  the.  same  _  thing.    ■  ,  .  ■ 

.  ;  Gl-osctsv"  !dre,sser  drawers,  basements  or  cellars  arb" particularly  siascbptible 
txD  mi Idevi^  because  they^re  closed,  dark  and  may  hold  warmth  and  dampness.  Home- 
makers- ••■noed  'to  take,  special  pains  to  keep  these  areas  dry,"  clean  and  v/ell  aired* 
An  dieetr'ic  iight  loft  burning  .in  the  closets 'will  help  dry  the  atmosphere. 
An  open.,  jar  of '  ca:lciw4,  chlorii^e  (which  may  be  ..obtained  at  hardware  stores)  will  ; 
absorb.  ]!{ipi^'t.\ire  .■tbo,.;,-  But  because  it  turns'  into  liquid  as  it  absorb^  ■raoi&tu?©:,  ' 
thc  cfll^cium  chloride  wil.l  need  to  be  chariged  often^ 

.4lothin.g  .tucked  Away  in  drawci*^  should  .he  brought  out  for.  a  few  houj'g  of  • 
sunning,'  drying  .and  airing  once  or  iwiee  during  the  sUmidor,  or  after  a' rainy  - 
spell,  -  The  ■.storage  places  can  be  cleaned  and  dried  while  the  clothes  are  sun- 
ning.   Musty  odoys  in, basements  will  usually  disappear  if  the  house  is  well- 
heated  and  aired.    If  they  persist,  the  homcmai:er  can  sprirJclo'  the  floor  of 
the  basornent:  with  bleaching  ipowder,';  chlorid&  o  it 
stay  witil  the  must iness. has  gone  and" then  sweep  up  the  powder  , and  scrub. the 

flOOr;^-;  '     '  '  .      \  ' 


y-'.,--^  PKEgACE  TO  WAMTH.  '. '    ""'  '  .  -  . 

In>-hautical  terms,  to  "snug  down  a'  ship"  means  to  get  it  ready ''for  a 'gale.  - 
Even  ;tho'4gh  the  prospect  of  .a.^gale  or  just  a  heavy  frost  seems  re^note- these 
sijjnmer  days,  you  nay  want  to  remind  your  .listeners  that  this  .ds  a  good  time  to 
"snug  dowrt  ship",     In  other  wo.rds ,  it's  .a,  .good  time  to  do  what  they  caja  to  nakc 
their  houses  weather  tight  for  winter'.    News  of  the  heating 'if uoi' shortage  means 
that  thrifty  and  proper  use  of  fuel  .wi.ll  be"  a  "must",  .in  every  houSehGldMjhis  year 

As  a  means  of  getting  re.ady  for  a  .lean  fuel  year ,^ 'housing  engihe'ei^  of  the 
U.S,  Depa^rtment  of  Agriculture  suggest  caulking,  of  cracks  ejld  the  I'list^liirig  of 
storm  sa:shes,  weather  .strips  rjid  insulation  'material  where  nc'ede'd.'    '''.     '  ■■■    ;  . 

■•  And  in  answer,  to  thalj  inevitable  question;. on^  the  suxoply,  of  Such  .materials,  ^ 
you  nay  tell  yo^or  listeners  the  ^'fFB  expects  it.'t.Q '  be'  MeqUate.  ;..Zinc  weather  .;. 
s.tfipping  .ha,s  been  .on:  the  market  all  alon^.   ,  i^ov;  bronze  and  brass  weather '  s^trip*- 
pings  are  being  manufactured  for  civilia^n  u^e,-.  As  for  .insuratihg  material,  ,  ". 
dealers',  i.stodcs  at  present  are  fair,-  and  .the  , prospect  is  that  they  will  get 
better  since  manufacturers  may  g^t  the' raw,  nS-teHal  they  heed; -  •  The  supply  .of.' 
storm  sash- for  windows  and 'doors  is  likely.,  to' 3,nprove.     it  will  be  Sufficient 
to  meet  legitimate  demands,  but  because  of  the  lumber  shortage i  i.the' government  ' 
asks  that  householders .  install-  s.torm  sashes  only,  where  a  rigorous  climate  makes 
it  necessary,  '    '     \    '  '      '■   '        ■  "  ••       '  .' 


"■  .   Eenind  your  lis tcncTS  tS'fvt  ■this- id"  k  gobd'  ti-iie  to  chcfii-;  6n  -cr.rpB=t  "faoietles  - 
or  Bui'frlo  noths  as  thcj/  are  sanetincs  called.  ■  ■  In  - the  spring' months,  the  p.dult 
"beetle  le.ys  the  ecA-^s*  .  She  chooses  such  pla.ces  as 'f^loor- cr^'.cks',  "br-se-oofirds  ^jmd 
in.  piles  of  clothing- c-^nd- furniture  coversi    The  soft  .white -eggs  hatch  in  from 
.8' "to  15  days.    And  ininediately  the  ybung' laryae  ..begin  to  feed. on  whatever  -^nimal 
filjcr  is  closest  at  hand.  .  First  evidence  of  their  presence,  may 'Tdq  when  thS- 
homonpicer  finds  the  edr3:o  of  hdr  living  k'bom  r'ug  eaten  away.  -  -  '  ■  . 

To  check  crrpet  "beetles,  entomologists  of  the  U.S.  Department  of  Agriculture 
advise  honomrlcers  to  look  rt  the  underside  of  rugs  and  in  pi^fis  of  cltxthing, 
•Carpet  .beetle  lairvae  feed  on -animal  fibers,  both  silk -and -wool, .  ■  They  also  eat 
starchy  and  floury  material.    After  they  hpve  eaten  their  fill  for  a  while,  the 
larvae  may  go  some  distance  from  their  feeding  ground  to  hide.    The  larvae  choose 
lodging  places  out  of  reach  in  ordinary  house  cleaning.    They  may  be  hiding  behind 
baseboards  and  moldings V  under  the  floors  aiid  between  the  ^walls,:.- 

The  householder  may  got  rid  of  hiding  places  of  the  insect  by  filling  floor 
cracks  and  the  cracks  about  baseboards  with  a  good  filler.    The  persistent  use 
of  oil-py re thrum  sprays -and  frequent  cleaning  of  rugs  on  both  sides  wtll  usually 
enable  the  horaemakcr  to  get  rid  of  carpet  beet.le  larvae.    In  co,-so  of.  hea»vy  in- 
fcstatlcn,  the  best  way  to  .-:et- rid  of  crtpet  beetle  Irrvae  is.  through  fum.iga;tion 
or  vdth  a:  power  sprayer  in  the  hajids  of  a  pes|;;-c.ontrol  oporatp-r,;  ■ 

IX)lvy'T  HA\^  T^T  Sl'/EET'  T0C7H  PULL3D  " •  ■ 

t 

I'Tov;  that  the  fruit  cajining  season  is  with  us,  here  in  the  Ifcstj  housewives 
are  trying  to  save  as  much  sugrr  as  possible  so  they  cfn  put  up  fruit  for  next 
winter's  meals.    As  a  result, -there  mry  be  some  families  who  just  aren't  getting 
as  majay  sweet  desserts  as  they'd  like  to  have.    However,  hou&ev.ri vest  can  keep  a 
pft^lock  on  the  sugar  bowl,  if  they  like,  and  still  find  ways  to  kex^p  the  family 
■sweet  tooth  from  aching.  ,  . 

Here  arc  some  sugar-loss  suggestions  from. tho  V'^'  Department  of  Agriculture 
you  ne.y  like  to  pass  on  to  your  listeners:  . 

Serve  fresh  fruits  for  dessert.  -  , 

A  fresh  fruit  s?lad  can  do  double  duty  as  s?lad  and  dessert.    ■  .  ,   .•  ..  - 

The  sirup  from  canned  fruit  nay  be  saved,  and  used  to  sweeten  other  fruits,  sauces 
' Olid  desserts . 

Hcncy  may  replace  sugar  in  b?ked  coeds,  cup  for  cup.    Sut  half  the  quantity  of 

other  liquid's  called  for  in  the  recipe  should  be  used.    Al-so  the  oven  should 

be  kept  a-t.a  moderate  tcmporature, 
Com:.:crcially  sweetened  frozen  fruits.,  -  such  as  berries  and.  peaches  may.  be  used-  in 

shortcalces,  .  ^ 

(Tho  centers  of  brJced  iapplcs  and  baked 'pears  may  be  filled  with  corn  sirup,  j-aisins, 

or  with  mincemeat  in  plf  ce  of  granulated  sugar.       _  ':•  '  •  . 

Strained 'honey  or  maple  sirup  mixed  with  chopped  nuts  makes  an  excellent  ice 

cream  sauce, 

Peon.ut  brittle  is  in  good  supply,  arid  it  may  be  crushed  and  used  to  .sweeten 
hom.ema.de  ice  cream* 


TARIBTY. .       "MALS  AH)- MlTS 


The  variety  meats,  as  the  "butchers  call-liver,,  kidney,  hearty  tongue,  sweet- 
breads, etc,  will  help  most  any  housewife  "bring  variety  to  her  meals,  if  she 
knows  how  to 'pi-e pare  them  attractively.    Here-'afe  the"'"  recipes '  for  a  few  sulDstan- 
tial  dishes  you  ijiight  like  to  pass  on' to 'y®ur  listeners;'' 

'  ■      '  ••  '       -■  *  .  •  • 

5EAISED  TCFGUE  WITH' VE&E TABLE  GfiAVY 


1  fresh  "beef  oi*.  veal  tongue 
vrater      '  ■ .  • 

2  teaspoons  salt 

js  cup  diced  onions 

1  cu-p  diced  carrots  , 

3/4  cup  diced  celery 


3  tablespoons  floiir,.' 
11/2  cups  liquid  in 

which  tongues  was  cooked 
1  teaspoon,  ^alt  ' 

teaspoon  pepper 


Wash  tongue  and  cover  with  water.    Add  salt.    Cover  and  simmer  until  tender* 
allov/ing  one  hour  per  pounds    Trim  and  remove  skin.    Slic^.  tongue  and'-'jilace  in 
a  pan'^'with  diced' onions ,  carrots  and  celery.    Usk.e  a  smooth,  pas te.  of  flour  and 
a  snail  ariount  of  v/ater,  gradually  adding  liquid  and .  seasonings .    Pour  sauce  over 
tongue  and  vegeta'bles.     Simmer  -for  one  hour.    Four  pounds'' serves.  12-  . 


CHOPPED  LIVE?.  SPBBAD 


■g-  loound  liver 
v/ater 

2  medium  onions 
6  hard- cooked  eggs 


salt 

pepper 

3  tablespoons  melted  butter 
lettuce      .  > 


Simmfer  liver  in  prater  until  tender.    Drain.    Chop  in'cjrio.pping  bowl  or  put 
through  a  food' chopper  with  e  fine  knife.    Chop  onions  and  5  hard-cooked  eggs. 
Corabina  all  ^<dth  salt  and  popper  to  season,  and  melted  butter  to  make  a  thick 
paste.    Pack  into  a  mold  pjid  chill  thoroughly.    Turn  into  chilled- platter  and 
garnish  vdth  sliced  hard-cooked  egg  and  lettvice.'    Serve  as  a-  L^an-cheon  meat  or  , 
spread  on  toast  or  crackers,  or  make  into  sandwiches.    Yields.  2- cups*  '.-. 

3PJIISED  HEART 


2  perk  hearts,  4  lamb  .  .' 

hearts,  or  2  veal  hearts 

1  pint  butterinilk' 

2  tablespoons  flour 

Wash  heart  and  cut  into      inch  slices. 


3/4  teaspoon  salt 

1/8  teaspoon  pepper 

1/4  cup  bacon  -drippings  or 


lard 


Soak  in  buttermilk  .overnight*  Dip 
slices  into  mixture  of  floxiv,  salt  and  pepper,    Brown  in  hot  drippings.  Add 
•|-  cup  of  buttermilk  in  whicli  heart  was  soajced;  cover  and  co,ok  .s.lo;.irly  for  1  hour, 
or  lantil  tender^-    Serves  4  to  6.  '    '  ,        ■  ' 


5PEADED  3RAIHS 


1  pound  br.^ins 
1  c'ua.rt  water 

1  tablespoon  vinegar  or  lemon  juice 
1  teaspoon  salt 


broad  crumbs 

l|  tablespoons  butter  or 

drippings 
salt,  pepper 


Wash  brains  and  simmer  for  20  minutes  in  water  to  which  vinegar  and  salt  have 
been  added,.    Drain.    Poll  in  bread  crumbs  and  brown  in  butter  or  hot  drippings, 
'^d  season.    Serves. 5* 
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-       ,  ■  Los  -tinge l&s  •  . 

?EUIT  E.HCI>E?JITS  SUPPLY.. El"berta. peaches,  -cantaloups,  neatcijines  (lower ),"plviBS , 

oranges-,  lemoiis,  apricots 
IH  LIC-HT  SUPPLY  3artlett  pears  (just  starting),  Sravenstcin  apples, 

"berries,  figs,,  .grapefruit,,  grapes,  cherries 

1^C-STA3LE  BUYS  Cucum'bers,  corn,  oggpl?nt' 

ni  i-iODE?JiI!S  SUPPLY,  Sunncr  ty^e  squash,  carrots,  Isunched  vegetables, 

cabbage,  beans  ( slightly  higher) ,  celery,  (slightly 

lower),  lettuce,  potatoes  (ceiling),  onions 
11^  LIGHT  SUPPLY. .........  .Asparagus ,  green  onions  (high) ,  cauliflower,  peppers, 

peas 

San  Prg-ncisco 


33ST  PSTJIi  BUYS  MiclsuDTiCr  poaches,  apricots 

Ii\  i-'0I)35A-5  SUPPLY  Cantaloups  (slightly-  higher),  watenaqlons-,  G-ravcnstein 

apples,  citrus  fruits 

IIT  LIGHT  SUPPLY..,*  Crajishaw  and  honeydcw  melons,  avoca.dos,  cherries  ■ 

BSST  \\£G-ZIA3L2  BUYS  Snap  beans,  cucumbers,  sijrjner  tyx>e  squash,  tomatoes 

Tf  IIODZHATD  SUPPLY  Spinach,  cabbage ,  . eggplant  and  garlic,  okra,  peppers 

(slightly  lower),  com 

Portland 

BEST  FHUIT  BUYS  Apricots  (wide  rajige  in  price  and  quality),  small 

size  oranges 

IIT  H0D33AIE  SUPPLY,  ..Berries  {1^CTE.\    few  tiorrics  can  be  found  in  the  local 

markets,  but  growers  are  anxious  for 
co.ns-amcrs  to  piclc  their  ovna. ),  cantaloups 

BUS?  YHjZTABLS  buys.  Cabbage  and  squash 

12"  liCI3?.rtx3  S^IFPLY  Snap  beans,  cqm  • 

11"  LISHT  SUPPLY.  .........  .Peas,  eggplant,  cucumbers,  peppers- 

AVAIL^LB  POP  CAl'l\r:-^G  Baspberries,  loganberries,  ycungberrics ,  boysenberries, 

apricots  p.nd  c^^erries  ..  :. 

Seattle 

BZSI  PHUIT  BUYS  Loganberries,  raspberries,  currrr.ts,  peaches,  apricots, 

plums 

MODZPAIZ  SUPPLY  Cantaloups,  orsiiges,  cherries,  apples 

11^  LI  C-H2  SUPPLY,  ,,. Avocados,  grape's  . 

3ZST  ■^;-ZT.-i2LZ  BUYS,  Celery,  cabbagQ,  onions  --.v 

12:"  MCi;ZHA-3  SU~?LY..,  Lettuce,  cprrots,  beans,  corn,  potatoes 

II'  LIC-HT  SUPPLY  Cucumbers,  rhubarb 

AVAILABLE  PGP  CA2ri«7Il^G  Apricots,  peaches  and  berries 


I     ■  SEP  7  ■ 
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 ^  _I  Yi      THIS      I  S  S  U  E  ^  

PEOISIiT  PAEISY.  ,  There  is  no  serious  shortage  of  protein 

foods  in  the  U.S.... in  fact,  there's 
enough  to  give  us  more  than  the  nutrition 
yardstick  calls  for. 

FlCiZUi  PICTUHS.   .-. Picking  cucumhers  are  ationdant  this  year, 

 ..and /civilians  v/ill  get  all  the  sour  and 

•■  '  dill  pickles  they  v/ant. 

TH3  BIG-  13132). .        ;  ...  .T.^.     .  .  .  .i^otfes'  ^Qji"".the  ■■'tHiri'-'r-^^eting  of  the  Inter- 

'  '     .   ■        .".  .   ;  .'.'V    '.  .  .    ikjerican' Conference .  on  ;Agricuii:;ure  5  held 

''''    "  ''in''  Cg.ji'gicas,  /TenezTjielat'  which"eiided-' lasf 

■  ■  ;  ■    week.  '  ■  ' .      ■  '  '-  .       '  .  . 

MGHS       MILDEW,  ...How  to  mildew-proof  textiles. 

EG-G  OIP  IHE  PUTUSE  ;  It  taices  "breeding  to  make  a  good  .e^;g, . . . 

and  here's  hoV  the  scientists  have  im- 
t)rgved  the  egg  of  the  future. 

lAHI)  j\i'r>  L03-IC.,.  In  the  sections  of  the  country  v/here  lard 

for  civilians  is  scarce,  there  v..dll  "be  an 
improvement  in  the  supply. 

A  POCKET  PULL  OP  PJCS  .  .  .'  We  have  a  record  rice  harvest  this  year, 

and  civilians  \arill  ha^^e  a  good  share  of 
the  '45  crop.  . 

CCLOH  SPPiEAD  Putter  for  civiliaids  will  be  more  plentiful 

during  August. 

U.  S.  Department  of  Agriculture  ^^S^.  street 

San  Prancisco  3,  Calif. 
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PROTSIIT  PASL3Y 

The  question  arises,   ''".'hat  alDOut  protein  in  planning  meals,  now  that  meat's 
in  short  supply?'' 

Food  specialists  of  the  U.S.  Department  of  Agriculture  point  out  that  protein 
-  the  food  su'bstance  that  "builds  and  repairs  "body  tissues-is  found  in  majiy  dif- 
ferent foods.    Meat  is  one  of  the  most  populrr  sources.    Poultry,  fish,  eggs,  Kilk 
ar>.d  milk  products  are  other  sources  of  animal  protein.    C-ood  plant  protein  comes  , 
from  such  foods  as  cereals,  dried  >)eans  and  peas,  from  peanuts  and  from  soytieans. 

iTutritionists  ha.ve  never  expected  that  all  of  a  day's  supply  of  protein 
v'ould  come  from  animrl  foods.     In  this  country,  alDout  a  fourth  of  the  protein  in 
meals  comes  fro:::  cereals,    Many  American  style  dishes  use  one  of  the  proteiia  foods 
to  supplement  another  in  highly  nourishing  com"binations.    Oatmeal  and  milk, 
macaroni  and  cheese,  milk  and  egg  custard  and  corn  pudding  are  exajnples,  S'ood 
scientists  have  found  the  protein  of  peanuts  and  v;hcat  supplement  each  other  ro- 
markalDly  well;  a  pcrjiut  "butter  sandwich  does  a  good  joTd  on  the  protein  side.  In 
other  cases,  grain  food  does  a  "better  protein  .jo"b  when  it's  teamed  up  with  the 
ajiimal  protein  of  milk. 

You  cazi  assure  your  listeners  that  there's  no  serious  shortage  of  protein  in 
the  United  States,  even  when  there  isn't  so  much  meati  eggs  and  poultry  ava.ilahle. 
Last  ycir's  food  supplies  for  civilians  in  this  country  provided  enough  proteins 
to  a.llow  an  average  of  100  grains  a  day.    The  i'ational  Hesearch  Council's  yardstick 
of  good  nutrition  calls  for  a"bout  70  grains  of  protein  a  "day  for -a  man... 60  grams 
for  a  ivomaji.    Hcmind  your  listeners  that  the  smart  way  is  to  spread  out  proteins 
from,  animal  sources  v.dth  the  noro  plentiful  proteins  from  plant  foods. 


•  .  ■  PICXLE  PICiUPS 

The  1945  crop  of  cucum"bcrs  for  pickling  will  pro"'oa'bly  "be  the  largest  in  cuke 
chronology-,    Soundly,  it  comes  to  "between  9  and  10  million  "bushels  of  cucum"bcrs. 
Last  year,  U3DA  provided  for  the  reservation ■ of  40  percent  of  the  '44  crop  of 
cucum"ber  pickles  and.  pickle  products  fo-r  the  army.     This  year  the  army  finds  itself 
with  enough  left  over  to  waive  a  repeat' set-aside . 

This  is  rcood-  news  for.  civilians.     Traditionally,  Americans  are  keen  on  pickle 
products.    ArA  the  record  crop,  plus  the  army's  hold-overs,  means  that  you  can 
have  all  the  sour  ajad  dill  pickles  your  palate  craves.       '  '  "* 

One    fly  hovers  over  the  sweet  pickle  "barrel.    And' that's  sugar,    ij^^st  year, 
processors  were  allov/ed  70  percent  of  the  am.ount  of  sugar  they  used  in  1941  for 
processing  and  car.ning  all  pickles.     This  year,  however,  they  are  getting  only  50 
percent.    This  spells  a  large' .aino''ant  of  sour  and  dill  pickles  —  and  soft  aaid  low 
on  the  sweet  -products..     It  is  likely  that  the  processors'  will  choose,  to  si"ik  their 
sugar,  supplies  in  the  production  of  sv/cet  relish. ..  .made  up  of  odd-shaped  pickles 
not  practical  for  ot-her  uses.     On  the  other  hand,  processors  might  hold  over  some 
of  their  cuc-uahor  supplics  hy  "brining  them.     Such  salted,  cucum"bers  will  last  a 
long  tirae,  ajad  cajn  "be  pulled  out  at  a  later  date  and  converted  into  sweet  v^ickles, 
relish  or  processed  dill. 

■s  3ft  dfl  3jc  ifi  3p  *i|C  Sjl 

The  ancient  Egj-ptiajis  didn''t  eat  cuc'am"bers  as  we  do...  they  preferred  to  serve  them 
cooked  in  various  ways.     In  som.e  parts  of  Europe  today,  cucum"bers  are  "boiled  in 
thick  slices,  aaid  served  with  a  sauce. 
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TES  BIO  !IHIRD 

This  has  "06611  a  great  year  for  conferences  that  have  made  headlines  in  the 
Allied  v/orld,  ■  One  important  meeting,  hov'ever,-  that  your  listeners  prohahly 
ha\''en't  heard  too  much  a'cout . .  ."but  which  will  affect  their  future... is  the  Inter- 
ianericaii  Conference  on- Agriculture  in  Caracas,  Venezuela,  which  ended  last  week. 

'This  was  the  third  such  meeting.    The  first  was  held  in  l/ashington,  D.,C, 
during  the  depression  to  plan  a  defense  against  sagging  world  markets  and.  price- 
wrecking  surpluses.     The  second  v;as  in  Mexico  City  in  1942,  and  its  problem  was 
the  production  of  food  and  raw  materials  essential  for  war..  .    ■  . 

The  last  meeting  had  a  more  cheerful  outlook,  for  its  concern  vias  to  meet 
the  problems  of  peace,'    Som.e  of  the  questions  it  considered  were;  hov;  csji  the 
present  high  production  capacity  of  the  Americas  be  used  for  a  higher  standard 
of  living  for  all  people?    Eow  can  international  cooperation  in  prod.uction  a^id 
marketing  "be  achieved?    By  what  means  can  individual  countries  provide  a  "better 
c.iet  for  their  people? 

How  the  answers  to  these  and  other  questions  d.iscussed  at  the  conference  will 
affect  your  listeners  is  evident,     ¥e  are  dependent  on  the  other  Americas  for 
importan.t  foods  such  as  coffee,  cocoa,  bananas,  and  many  kinds  of  spices.-  i\iorth 
America  also  looks  to  her  neighbors  for  other  prod.ucts, .  ..rubber,  quinine,  and. 
insecticides  for  the  garden.     On  the  other  hand,  the  United  States  supplies  her 
neighbors  with  manufactured  articles,  wheat,  and  other  grains. 

Another  important  point  is  the  interchange  of  scientific  informa.tion  at  the 
conference  which  will  help  all  co'ontries  involved.    By  pooling  knowledge,  each 
co'untry  has  gained  information  to  help  overcome  insects  and  pests  that  affect 
certain  types  of  fruits  and -vegetables .     It  Is  not  too  much  to  hope  that  eventuall; 
some  such  information  will  minimize  the  need  for  quarantines  so  that  your  listener- 
may  have  new  kinds  of  fruits  from  the  other    Americas  on  their  tables,: 


Last  week,  yoM  recall,  Hound-Up  carried  a  story  on  preventing  mildev/.  Another 
angle,  your  listeners  viill  be  interested  in,  is  mildev;-r)roofing.    Here  are  some 
suggestions  from  textile  specialists  of  the  U.S.  Department  of  Agriculture. 

Duck  or  canvas  shower  curtains  can  be  mildewr-proof ed  with  a  trerttmcnt  using 
soap  and  cadrniuiri  chloride,  a  chemical  that  can  usually  be  obtained  at  drug  stores. 
You'll  v;ant  to  warn  your  listeners  to  kfeep  the  crystals  out  of  reach  of  children 
and  pets,  since  they  are  poisonous  if  taken  internally. 

The  material  to  be  mildew-proofed  should  be  soaked  for  20  minutes  in  enough 
hot  soapy  water  to-  cover  it.     Then  the  fabric,  thoroughly  wet  vrith  soap,  is  im- 
mediately immersed  in  a  solution  of  cad.raiTjia  chloride  -  one  and  one-half  ounces, 
of  crystals  for  each  gallon  of  v/ater.    The  fabric  is  heated  in  this  solution 
about  15  minutes ... .  then  vdthout  being  rinsed. .it' s  wrung  out  and  hung  on  a 
rope  line,    A  .^etal  one  will  discolor  the  material.     It's  the  combination  of  soap 
with  the  cadmiujn  chloride  that  does  the  trick..     Copper  sulphate,  the  garden  in- 
Eecticid.e,  is  another  chemical  that  can  be' used  the.  same  way  with  soap  for  mailing 
cloth  mildeii-resistant.    Copper  sulphate,  hov;ever,  gives  a  slight  blue  tinge  to 
the  material. 

Slip  covers  for  porch  furniture,  awnings  and  other  similar  hoiisehold  materi- 
als can  be  treated  with  either  of  these  chemicals.    But  the  treatments  should  not 
be  recommended  for  garments  because  they  have  not  been  tested,  for  their  toxic 
properties. 
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..  ■  5C-C- ■  OF  TdS ' ^ '      ■  ■ 

It  takes  "breeding  to  nake  a  good  egg,    ?or  evidence,  poultry  scientists  of 
-the  U.S.  Department  of  Agriculture  cite  the  qualities '  of '  eggs  produced  "by  specially 
"brod  hens  at  •  the  ' Beltsville  Research  Center.  •  ■• 

One  line  of- hens- lays  eggs  that  have  lanusually  good  keeping  q^ualities.  In- 
fertile eggs  from  this  strain  retain  good  talDle  equality  for  two  weeks  when  stored 
at- a  temperature  as- high  as  100  degrees  F.    Another -line  produces  eggs  that  ship 
and  store  we'll '"because  they  have  thicker,  less  porous-,  'and  stronger  shell's.  Eggs 
almost  6-nti-rely' f ree  from  "blood  spots  are  produced-  "by  another  specially  "bred  line. 
Still  anothc-r  line  lady's  eggs  -that  have  a  larger  percentage  of  thick  white-  than 
usual,     -hese  eggs  fry  and  poach  "better  than' the  ordinary  egg. 

Any  x-'j-'ogressivc  poultrjTuan  —  say  the  scientists  —  can  apply  the  i^rinciples 
of  "brec'ding  and  selection  to  produce  these  good  eggs.    And  t-he  prospect  is,  the 

ege  of  _  the  'fviture  will  have  better  keeping- qualities,  as  v;ell  as  other  inprovement! 
thet  will  mak:e  it  a  "better  egg,           ■   '         •  - 

SPUD  SPL'KT    •  '       ■■  ■ 

Potatoes  are  again  rolling  to  market.     Pipelines  and  pantries  v/ill  "begin  to 
look  more  normavl.     Current  shipments  indicate  ample  supplies. 

?o-rtunatcly,  shipping  will  not  "be  a.  Jericho,  'occauso  the  spuds  arc  moving 

in  from  far-flung  areas-.     Cars  are  rolling  in  from  rew  York  and  ITcw  Jersey  

from  '^v'ash'ihgton,  -C-alifornia,  iTe"braska.,  and  Oregon. ..  .and"  IdaJio ,  of  course,  is 
maintrdning  her  spot  in  the  spud  world.  ' 

Because  summer  spuds  have  a.  lov/cr.. starch  content  ajid  higher  moisture  make- 
up than,  the  later  varieties,  they  don't  keep  as  well.     So  it's  a  good  notion  to 
.-keep  a"brca.st  of  your  supplies.  '  • 


•   •  FOP  THE 

Popcorn  records  continue  to  pop,  according  to  mid-summ.cr  crop  reports.  This 
year,  v;c  expect  even  more  than,  the  record  harvest  of  1944. 

Iowa,  the  top  producing  state",  expects  a  45  percent  increase  in  the  num"ber 
of  acres  plajited.  O'lclaiioma  ranks  second  only  to  Iowa,  and  Indiana  and  lTc"braska 
arc  close  "behind,  '  ' 

'She  cars  of  popcorn  are  smaller  than  field  or  ta'iole  corn,  so  the  yield  is 
1-csG  per  acre.    And  without  'harvesting- machinery,  picking  the  corn  is  "back"breaking 
v/ork.    So  the  price  for  popcorn  has  to  "be  sufficiently  a.-ttractivc  to  make  it  worth 
the  farmer's  time  and  effort. 

The  anticipated  shortage  of  sweet  confectionery  may  have  influenced  the 
increased  acreage  on  "popcorn.    Text  winter  you  can  }pro'ba"bly  plan  on  maJcing  popcorn 
"balls  with  corn  syrup  or  molasses  of  some  kind  to  fill  that  sweet  tooth. 


LARD  AlTD  LGC-IC 


Civilioios  in: 'those  sections  of  the  country  where  lard  has  "been  scarce  will 
te  seeing  an  improvement  in  the  supply.     This  doesn't  mean  any  increase  in  lard 
production.     It  means  that  the  army  and  other  non-civilian  users  are  t?i:ing  a  cut 
in  order  to  maiie  more  lard  availahle  in  areas  of  critical  shortafres.     Ten  m.illion 
pounds,  more  federally  inspected,  lard  v.dll  "be  available  to  civilians. 

At  present  a  little  hotter  than  75  percent  of  our  total  supply  of  lard  is 

federally  inspected.     The  consumer — civilian  or  otherwise  is  assured  that  such 

a  product  v/as  rendered ^ from  fresh  clean,  sound  fatty  tissues  from  hogs  in  good 
health  at  the  time  of  slaughter ....  and  that  the  high  standards  of  federal  meat 
inspection  have  "been  met-  all  along,  the  line  until  the  lard  leaves  the  packing 
house.    icderaJly  inspected  lard  can  he  identified  "by  the  circular  inspection 
legend  on  the  display  panel  of  the  label  around  the  lard  carton. 

As  :We  mentioned  in  the  July  14,  Ro'und-Up,  other  fats  may  he  suhstituted  for 
lard,  and  vice,  versa.    However,  it  would  ho  well  to  remind  your  listeners  again 
that  one  cup  of  hutter,  margarine  or  creamed  vegetahle  shortening  ha.s  the  same 
shortenihg  pov/cr.as  seven-eighths  of  a  cup  of  lard,  oils  or  home-rendered  fat, 
(Seven-eighths  of  a  cup  is  one  cup,,  less  two  tshlespoons ) . 


A  POCKET  rULL  0?  RICE 

Like  a.  lot  of  other  foods  in  the  limeli.J5:it ,  rice  goes  its  v;ay,  . . . .  .now 
you  see  it,  no'-^  you  don't.     Right  now,  supplies  are  pretty  well  used  up;  hut  it 
is  estimated  that  the  current  rice  crop  will  ho  the  largest  in. history.     The  pres- 
ent situation  is  not  at  all  lunusual,  because  retailers  have  no  yen  to  ca.rry  over 
hig  stocks.    Rice  has  a  way  of  getting  huggy  and  rancid.    And  the  customers  don't 
like  it  that.  way.     The  truth  is  that  Americans  don't  eat  as  much  rice  in  the 
summer  as  they  do  in  the  winter. 

Last  year,  there  was  an  enormous  demand  for  rice.     The  crop  yielded  18  and  a 
quarter  million  pockets  (a  pocket  is  a  hundred  pound  hag).     This  year's  crop  is 
estimiated  at  nearly  20  and  a  ha.lf  million  pockets.     Translated  into  pounds,  this 
amounts  to  over  2  hillion  pounds.     Some  of  this  record  harvest  will  ho  sent  to 
the  Pacific.    How  much,  we  have  no  way  of  knowing  yet.    Recommendations  have  hoen 
made,  hut  nothing  has  hocn  signed  on  the  line.  ... 

Demands  have  increased  all  .across  the  hoard.  Puerto  Rico  and  '^uha  would  like 
m.ore ,  ■  hccausc  they  are  a  rice-eating  people,  and  they  have  the  money  to  purchase 
it.  So  far,  their  allocation  has  heen  limited.  Fo  telling  v/het  they  v.rould,  taJco 
if  the  sky  wore  the  limit.  Another  factor  in  the  increased  demand  is  the  situa- 
tion in  the  Pacific,  Our  armed  forces  are  supplying  the  native  troops  v/hich  are 
helping-  us  there. 

Because  the  needs  of  our  milita.ry  forces  and  liherated  peoples  in  the  Pacific 
were  so  great,  nil  availahlc  rice  sir^ce  March  of  this  year  has  heen  purchased  hy 
the  goverrimcnt.    Within  the  last  few  days  there  has  heen  a  reduction  in  the 
amount  of  rice  'that  millers,  in  the  s'luthern  states  and  California  are  required  to 
set  aside  for  government' purchases .     This  means  civilians  v/ill  have  slightly  more 
of  this  commodity  during  the  next  two  months.     The  rice  that  vill  he  ava.ilahle 
hy  this  action  will  ho  from  the  1945  crop. 
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COLOR  SPr.5Al?  - 

■  Civilians  \-nll  have  access  to     oo\it  100  million  pounds  of  "butter  during 
August... an  increase  of  around  15  million  pounds  over  July. 

There  are  tv'O  reasons  for  the  improvement.     The  armed  forces  have  reduced 
their  domestic  purchases  because  they  are  getting  soirie  "cutter  from  Denmark  for. 
use  "by  our  troops  in  Surope,    Also  the  August  production  of  butter  now  looks 
slightly  higlaer  than  was  first  estimated. 

The  ration  value  remains  at  16  points  per  poiond,   the  OPA  annoujices  because 
of  the  recent  point  reduction  from  24  points. 


A30UT  THAT  SI^IPTY  MAYOFiUISS  JAP. 


iTov;  that  summer  has  cone  to  the  West,  and  the  salad  season  is  in  full  swing, 
some  housewives  may  be  in  a  quandry  as  to  what  dressing  to  serve  v;ith  her  salads. 
Commercially  made  mayonnaise  is  hard  to  find,  salad  oils  heve ■ a  high  point  value, 
which  ma^ces  home-made  mayonnaise  a  major  investment  in  ration  stamps.    So  here 
are  some  suggestions  for  sa.lad'  dressin->^  v;hich  require  no  oil. 


C00i3D  SOjS  CPSAxM  DISSS liTG 


2  teaspoons  sugar 
1  teaspoon  salt 
h  teaspoon  mustard 
h  teaspoon  paprika 


1  egg 

3  tablespoons  vinegOT 
1  cu'o  sour  cream 


Mix  the  dry  ingredients.    Add  egg  slightly  beaten,  sour  cream  and  vinegar. 
Cook  in  the  top  of  a  double  boiler,  stirring  constantly  until  the  mixture  thicken? 
P.omove  from  fire  and  cool  to  room  temperature.    Keep  in  a  covered  jar  in  a  cool 
place.    This  dressing  nay  be  used  with  any  salad  combination, 

■    uFGocKZP  SOUP  cpsa:-:  DPSSSH'G- 


y  cup  so^or  crca-m 
|-  teaspoon  sugar 
tcas"ooon  salt 


3  tablespoons  vinegar  or 

lemon  juice^ 
paprika 


BesA  cream  until  stiff.    Add  seasonings  and  vinegar  slowly,  and  continue 
beating  until  thick.    Brcellent  with  cabbage  or  lettuce. 

■COOIGD  PHVIT  DPZSSIJIG 


2  eggs,  beaten  lightly 
2  tablespoons  flour 
2/ 3  cups  sugar 


juice  of  one  lemon 

juice  of  one  orange 

1  cup  canned  fruit  juice 


Combine  all  ingredients  and  cook  in  the  top  of  a  double  boiler,  stirring 
constantly  until  thick.     Cool,  and  fold  in  %  cup  of  cream  v/hippcd.    Use  with 
any  frui-t  salad  combination,     (The  cup  of  canned  fruit  juice  may  bo  the  juice 
from  caianod  fruits  used  in  making  the  salad,  pineapple  juice,  or  any  tasty  canned 
fruit  juice,)  -  • 


SHRIMF  FOLLOVf-UP 


In  last  week's  Radio  P.ound-Up,  we  told  70U  the  story  of  how  shrimps  get  to 
market.  And  this  week,  we  have  a  few  appetising  recipe  suggestions  for  serving 
shrimps  as  dinner  entrees ....  simple ,  yet  fancy  enou^ii  for  company. .. .all  of  them. 

.:„.'-.'  .     SHRIMP  S  GALLOP  ^  • 

Cook  a  package  of  eToor  inaCc?,roni  in  "boiling  'water,  until  tender, ,  find- drain. 
3real<:  into  .pieces  -h  pound  of  shrimp  meat,  add  half  a  pound  of  snappy  cheese, 
either  grated 'or  cut  intO;  very  small  pieces,,  and  a  minced  green  pepper,  Com'bine 
all  the  ingredients,  cover  with  alDout  2  cupfuls  of  cream  sauce,  ■and.heJce  45. min- 
utes in  a  moderate -oven  (350  I", )  ■  •  •   '.    •••  • 

GURRIED  SHRIMP  Al^'P  RICE 


h  pound  shrimp  meat 

3  talDles-.oons  talkie  fat 

3  ta'blespiopns  flour 

2  teaspoons  curry  powder 


1  teaspoon  salt 

•g-  teaspoon  pepper 

2  cups  mi  11c 

1  small  onion 


Mince  onion  and  saute  in  table  fat  until  tender.    Add- flour,  ^and  milk,  stir 
until-  smooth,  ,add  seasonings  and  shrimp.     Serve  with  a  "border  of  rice, 

:  "  SPA&HS^LI  ■  Al'H  SHRIrg  PGR '  TWO  ■ 


poujid  shrimp  moat 
h  poujid  spaghetti 
1  can  tomato  soup 


1  sliced  onion 
1  green  pepper 
1  stalk  celery 


Put  spaghetti  in  Ir^oiling  spited  water  and  cook  until  tender,  ,,  Drain  in 
colander.    Brown  onion  .in  fat;  rtld  tomato  soup,  •  celery,  pepper  and' diced  shrimp, 
Pour  over  spaghetti,  mix  thoroughly  and'  servo,  ■  Serves  tv.no. 

PRBFCH-PRIED -SHRIMP 


I5:  ppuiid  green  shrimp 
2  "beaten  eggs 
Juice  of  2  lemons 


.salt  -  and  pepper 
sifted  cracker  crum"bs 
cooking,  oil  or  fat. 


Peel  shrimp,  wash,  and  remove  sand  vein.    Place  in  a  "bowl  with  lemon  juice, 
salt  and  pepper,  and  allov/  to  stand  for  15  minutes.    Heat  cooking  oil  to  380  - 
400  degrees  P.    Pip  shrimp  into  the  "beaten  egg,  then  roll  in  crujnTos .    Place  a 
■s.ingle  layer  into  a  well  oiled  frying  basket  and  cook  for  3  minutes, 

.    ■.  '    ■  SHRIMPS  NSIOURQ  '  .  ■ 


1  pound  shrimp  meat 
4  egg  yolks 
1  cup  railk 

3  ta'blespoons  sherrv 


1  cup  cream 

sal't.  afld  popper  to,  taste 
ta"ble  fat 


Simmer  the  shrimp  meat  in  tehlc  fet,  and  v;hile  they- are  cooking,,. prepare 'the 
He'ft'"burg  sauce.    Beat  the  egg  yolks  until  very  light,  add  the  sherry,  milk,  cream 
and  seasonings  and  cook  in  a  douole  "boiler  until  thick  and  smooth,  stirring  con- 
stantly.   Add  shrimps,  and  sliced  mushrooms,  if  desired. 
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MAP.XE!E  PMOP-Ai^lA 

Los  Angeles 

'3SSu?  ??.0lT  buy'  Cantaloups 

Ii'^  KOrZIiATS  SUPPLY  El'Derta  peaches,  plums,  Valencia  oranges,  nectarines 

li'  LI&HT  SUPPLY  G-ravenstein  apples,  watermelons,  avocados,  grapes, 

cherries,  Bartlett  pears  (starting  to  arrive),  limes, 
"berries 

33ST-  T3G3'T^LE  BUYS  Snapbeans,  eggplant,  cucumT:ers 

IH  IIODSPATS  SUPPLY  Potatoes,  tomatoes,  corn  ( slightly  higher ) ,  onions, 

celery,  carrots,  ca'boage  ( slightly  lower ) ,  lettiice 
(lower),  squash  (higher),  TDunched  vegetables 

I-^  LI?IiT  SUPPLY  Cauliflower,  asparagus,  peas  (ceiling),  green  onions 

(high) 

San  Francisco 

BEST  PPUII  3LTS  Cantaloups,  nectarines,  peaches 

I>T  KODSPAIS  SUPPLY  Apricots  (season  ending),  plums,  oranges,  grapefruit, 

lemons 

IF  LICzHT  SUPPLY  Partlett  pears  (supply  increasing) 

PSS'T  ■5/S(}-E::'ABLE  SUYS   Cucumbers,  squash,  snap  beans 

li:  i-iODZPA-B  SUPPLY  Corn  esid  peppers  (slightly  lower),  tomatoes  (slightly 

higher),  potatoes  (slightly  higher) 

Portland 


BES"  PF.UIT  SUYS  Small  size  oranges,  cantaloups 

III  KODEPA'3  SUPPLY  ; Peaches 

li"  IIC-HT  SLTPLY  Cane  berries,  especially  blackberries  (scarce  in  markets- 
see  below),  cherries  (season  almost  over),  summer 
apples  and  Bartlett  pears  (beginning  to  arrive),  grapes 

BEST  VEGETABLE  BLTS  Lettuce,  corn  and  squash 


IH  MODEPATE  SUPPLY  Cabbage,  bunched  vegetables,  snap  beans 

r.'  IIC-l-IT  SUPPLY  Cauliflov.-er,  spinach,  green  onions 

A"AILABLE  POP-  CAiuylL'^G. .  .  . Aioricots  (season  ending),  raspberries,  loganberries, 

youngborries ,  Boysenbcrries ,  available  at  growers'  farms 
—  (if  consuners  will  do  their  ovm  picking) 

Seattle 


BEST  EPUIT  BvYS  Small  size  oranges,  peaches,  plums 

11^  H0DS3ATE  SITPPLY  Cantaloups 

I"  LIC-HT  SUPPLY  Vatermclor^s,  seedless  grapes,  avocados,  pears,  honeydew 

melons,  local  berries,  cherries 

BEST  VEGETABLE  BLTS  Cabbage,  celery,  green  corn,  cucumbers,  lettuce, 

potatoes,  squash,  radishes 

IiT  i-IOBEBATE  SUTPLY  Tomatoes,  carrots,  broccoli,  spinach 

II'  LIGHT  SUTPLY  Caulif lov/er ,  green  peas,  new  crop  sweet  potatoes 


AVAILABLE  POP  C^"IF&. ..  .Apricots  (canning  seeson  ending),  peaches,  plums 
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A  weekly  service  for  Directors  of 
Women's  Radio  Programs 


August  25,  1345  - 

I  THIS       is  sue' 

JUICY  riTuIT  IBWS.  Just  because  commercially  '  caiined  fruits 

■  are  no  longer  rationed,  the. home  canning 

job.  is  not  over.     Here's  haw  we  stand  on 
.-•       '  ■  .  '  ■       •    fresh  -  fruit  supplies.    •  •  . 

TAICIl^Cr  FOOD  STOCK  Secretary  of  Agriculture  Anderson  reports  ' 

on  the  national  food  stocks.  '    •    '  '  .  .. 

LA3D-ER  FACTS   There  will  be  a  little  more  lard  on  the'  ''. 

.  market  very  soon,   as  producers  no  longer  . 

have  to  set  aside  lard  for  G-overmnent 
purchase-.  . 

ADYAITCES  OiT.  THE- MILKY  WAY  There'  are  no  more  sales •  restrictions  on      '  - 

fluid  milk,  light  cr.e^Lm,  buttermilk  an-d  ' 
■  chocolate  dairy  drinks,  'so  civilians  will" 

.•  ■    "  ^  .   ■.  be  s,ble  to  buy  more  of  them'  now.  •  ■■ 

SCHOOL  rUx'CHES  THIS  YEAR?'.  .YOU  BET. ..  The  School  Lunch  Brogram  will  go  on  this  ' 

year,  as  last.    Here  is  how  the  Program 
■  •  ■  operates .  '  . 

HAP-l/EST  HEAVE-TO...  Our  crops  are  gOQd  this  year,  but  the 

shortage  of  farm  le.bor  is  still  critical.  --' 
■-  .       ,  '  Men,  vr omen",  girls' and  boys  are  needed  again 

■    •  '  .  ■  ■■  ■     ■  this  year  to  bring  in  the  harvest, 

EIl'E  EEATHBES  Another  story  of  necessity  being  the  mother 

of  invention. .  .v/artime  resear.ch  has  discover 
ed  a  way  to  salvage  feathers  for; use  -in 
1  I    ^  sleeping  bags,  j)illovirs,  -etc*-.- 

U.  b.  Department  of  Agriculture 

ROOM.  700/ 
821  MARKET  STREET 
■  SAX^  EEAWCISCO.  3,  CALIE. 
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JUICY  FRUIT  WS 

Although  commercially  canned  fruits  are  now  off  the  ration  list,  there  is 
still  a  home  canning  jol)  to  be  done. 

Budget-wise  homemakers . . . even  with  limited  stocks  of  sugar. .. .will  want  to 
continue  to  take  advajitage  of  locally  a^bundant  and  reasonably  priced  fruit  "by 
doing  additional  home  canning.    Also  the  homemaker  who  wants  to  assure  her  family 
a  vp.riety  of  fruit  dishes  this  v/inter  will  put  up  those  fruits  on  local  markets 
in  line  v.dth  her  ability  to  handle  them.    Here's  the  reason  why: 

Military  requirements  for  canned  fruits  have  been  cut  in  half,  and  for  this 
reason  our  commercial  pack  v;as  taken  off  the  ration  list.     The  action  means 
eight  million  more  cases  of  canned  fruits  for  civilians  than  last  year.  This 
increase  v;on't  talze  care  of  all  demands,  because  the  total  pack  is  lower  than 
was  estimated  earlier  this  year, . .principally  because  of  short  crops  of  red  sour 
cherries  and  apples.    The  stocks  released  because  af  a  cutback  in  military  require- 
ments, plus  the  home  canned  stocks,  v;ill  keep  our  canned  fi-uit  supply  in  favorable 
terms. 

Here  are  some  supply  tips  on  thr  fresh  fruit  market. 
A-Qplos ;    V»'hile  apples  usually  vie  with  oranges  for  first  place  among  our  fruit 
cror^s,  the  supply  this  year  will  only  be  a  bit  more  than  half  the  size  of  last  ■ 
year's.    Nearly  two  thirds  of  the  1945  apples  will  come  from  the  "./est ..  .with 
'Washington  state  a  principal  contributor..     The  Hastern  and  Horth-Atlantic  states 
have  less  than  a  third  of  their  average  crop. ...the  Central  states  less  than 
one-half ...  and  Kentucky,  Tennessee  and  Arkansas  about  three-fourths  of  their 
average.    Eastern  markets  which  normally  depend  on  local  supplies  will  now  need 
to  get  a  goodly  share  of  their  apples  from  the  V/estcrn  states.     Continued  con- 
gested transportation  may  limit  movement  to  the  Sast. 

A-oricots ;     The  harvest  of  this  fruit  has  been  completed,  but  production  was  dow 
from  last  year. 

Pea.chos :     The  only  fruit  in  national  abundance  sufficient  for    home  canning  on 
a  large  scale  is  peaches.    Most  of  the  Southern  and  California  poach  crops  have 
already  been  marketed.    But  V/ashington,  Utah,  Colorado,  Michigan,  Illinois,  Ohio, 
Indiana,  Pennsylvania,  I'ew  Jersey  and  rew  York  will  market  peaches  during  late 
Aug-ust  and  into  September,     w'ith  the  exception  of  Pennsylvania,  all  these  states 
have  above  normal  crops. 

Per.rs :     These  are  a  fairly  bright  spot  in  the  fruit  picture  with  very  heavy  pro- 
duction in  the  Pacific  Coast  states  a.nd  above  average "  production  in  the  South. 
Supplies  from  these  areas  will  be  available  through  October.    Eastern  pears, 
v/hilc  short  in  supply,  will  bo  harvested  in  September  and  October. 
Plums:     This  crop  is  dov/n  from  last  year  but  above  the  10-year  avera.ge. ..  .prin- 
cipally because  of  a  good  yield  in  California.    3y  September  10,  the  California 
season  will  be  largely  completed.    Michigan,  v/hich  ranks  second  to  California 
in  plum  production  will  have  only  one-fourth  the  crop  it  had  last  yeaj". 
Prcsh  Prujies;     This  fruit  also  shows  a  gain  over  last  year.    Fresh  prunes  will  be 
coming  chiefly  from  Eastern  Washington,  Eastern  Oregon  and  Idaiio.    They  will  be 
a,vailable  in  Eastern  markets  during  September  and  early  October. 
Graxcs:     This  crop  constitutes  one  of  o-or  major  sources  of  fruit  this  season 
ajid  is  18  percent  above  average.    Hormal  supplies  of  California  table  grapes  are 
expected  to  be  available  on  all  Eastern  markets  during  the  fall  ajid  early  winter 
m.onths.    Transportation  is  a  factor  that  may  limit  shipments.    Eastern  or  Concord 
tjrpc  grapes  will  be  very  short,  and  full  use  should  be  made  of  them  where  they 
arc  aval labl e . 

Other  Fruits:     In  limited  areas,  there  will  be  supplies  of  such  fruits  as  currants, 
figs  and  quinces,  but  these  fruits  do  not  figure  largely  in  total  fruit  production 
in  this  country. 
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TAiaiTS  FOOD  STOCK 

Secretary  of  Agriculture  Anderson,  in  an  August  23  radio  report  on  the 
food  outlook,  said  that  shortages  vdll  ease  in  the  months  to  come,  "but  that  we 
cannot  slacken  our  efforts  to  i^roduce  and  conserve  food  and  use  it  to  malce  a 
stronger  peace. 

He  said  there  will  iDe  more  meat  "becaiise  cattle,^;^^arketings  are  increasing 
and  the  Armed  Forces  can  buy  "beef,  veal  and  hams  on  the  ojjen  market  without 
getting  specific  set-asides  from  .packers.    How  soon  meat  rationing  can  "be  ended 
will  depend  on  the  number  of  cattle  marlteted  and  amount  of  meat  that  must  go 
into  storage  to  talce  care  of  , next  year's  needs  during  the  of f~marketing  season. 

Secretary  Anderson  said  that  milk  production  is  at  record  levels.  The 
military  forces  have  most'  of  their  butter,  'cheese,  dried  and  evaporated  milk   ,  .  , 
requirements  for  the  ne:ct  six  months,.    This  means  a  better  situation  for  dairy 
prodr'iots  than  last  year  at  this  time.    Evaporated  milk  may  soon  be  off  the 
ratio;'! .  list.     Cheese  will  be  easie.r  to  obtain,  but  a  great  deal  is-  still  needed 
for  the  hungry  peoples  abroad.    Eggs  are  limited  because  this  is  the  period  of 
lower  production'*    However,  civilian  demand  for  eggs  will  slacken  now.  that  more 
m^cat  is  comingr.    Canned  fruits  and  vegetables  are  off  the  ration  list  because 
of  smaller  military  reo.uirements  and  because  of  the  good  job  home  canners  -are 
doing,     There  vdll  be  more  canned  fish  for  civilians  than  was  expected  earlier. 
Dry  beans  may  be  short  because  of  a  smaller  crop  and  need  for  this  easily  stored 
food  abroad,    hilitary  services  still  need  a^  good"  share  of  our  turkey,  but  .  v;ill 
need  less  canned  chicken, 

I'fe' can't  allow  hunger  abroad  •■' .  iv'-v,-' 


Sugar  and  fats  and  oils  continue  on  the  critical, list,  said  Secretary 
Anderson.    Ivorld  sugar- supplies,  are  tight  and  no  substantial  increase  of  this 
coinmodity  is  expected  until  early  1947.    Eat-  salvage  is  importaait,  especially  - 
for  soap  supplies,  until  the  Pacific  Area  gets  back  into  fats  and  oils  production. 

We  still'have  a  large  army  and  navy  to  feed.    And  food  production  cannot 
improve  materially  in  Europe  until  harvest  time  next  year.    He  stressed  that  with 
peace  foremost  in  our  minds,  we  cannot  jeopardize  it  by  allowing  hunger  abroad. 


LAHD-EH  FACTS  . 

You're  going  to  find  slightly  more  lard  on  the  market  in  the  immediate 
future.    3ut  don't  forget  that  fats  and  oils  are  still  in  critical  supply  over 
the  country.    Hog  marketings  are  still  low  and  the  spring  crop  of  pigs  does  not 
■move  to  market  in  any  volume  until  October.    For  can  we  depend  on  oil  imports 
until  sources  in  the  Pacific  Area  are  again  in  production,     Suj^plies  from  other 
sections  of  the  v;orld  are  needed  for  use  in  the  fat-starved  countries  of  Europe. 

There' will  be  more  lard  for  cooking  v.se  in  this  country  though,  as  lard 
producers  novr  do  not  have  to  set  aside  any  of  their  output  for  government  pur- 
chase.   Military  requirements  for  lard  have  changed  since  the  end"  of  the  v/ar 
with  Japan  and  government  agencies  .can  get  \\rha.t,lard  they  need  in  the  future 
on  the  open  market,  •    '  ■  . 


AWA^rCES        THE  MILKY  WAY 

..•  Civilians  will  receive  more  fluid  nilk,  light  cream,  buttermillc  and  chocolate 
dairy  drinks  because  the  Department  of  Agriculture  has  recently  suspended  the 
sales  restrictions  on  these  products.     Since  the  fall  of  1943,  milk  distributors 
in  the  large  cities  of  the  nation  have  "been  on  e.  quota  as  "to  the  amovrnt  of  these- 
products  they  could  sell.     The  order  maintained  sales  at  a  high  level,  but  pre- 
vented any  advances  so  that  increases  in  milk  production  could  go  into  butter, 
cheese  and  evaporated  milk  supplies.    What's  more,  the  order  avoided  rationing 
a  highly  perishable  and  locally-produced  product. 

The  milk  sales  quota  could  be  removed  now  because  of  the  high  level  of  milk 
prodv.ction  during  recent  months  and  favorable  supplies  of  manufactured  dairy 
products.    The  freeing  of  fluid  milk  from  any  sales  control  points  the  way  to 
a  higher  level  of  fluid  milk  use  from  now  on. 

Cream  that  may.  now  be  sold  as  a-  result  of  the  suspension  of  this  order  is 
only  "coffee  creem'' ......  that  is,  cream  not  over  19  percent  butterfat.  Ifiiipping 

cream  still  remains  a  luxury  article  and  cannot  be  sold  for  a  v;hile  yet. 


SCHOOL  LUl^CHSS  THIS  Y5AH?    YOU  BET  ' 

Looming  up  on  the  September  horizon  are  the  familiar  repdin' ,  ritin' ,  and 
'  rithiiietic.    And  mothers  of  school  children  everywhere  are  already  planning 
school  v;ardrobes,  v/hile  wondering  whether  the  school  will  serve  hot  lu:aches 
this  year... or  v>^hether  the  discarded  chore  of  packing  lunch  pails  will  have  to 
be  resumed. 

You  can  reassure  your  listeners  by  telling  them  that  school  lunch  programs 
throughout  the  nation  v/ill  go  on  receiving  government  assistance  during  the 
school  year  1945-46. 

Under  the  provisions  of  the  last  Agricultural  Appropriation  Act,  Congress 
authorized  the  USBA  to  earmark  fifty  million  dollars  for  school  lunches.  And 
•  the  money  will  be  used  to  defray  part  of  the  food  costs  just  as  before. 

If  any  of  your  listeners  arc'  active  leaders  in  pushing  the  School  Lunch 
Program  in  their  communities  and  are  wondering  what  happens  this  year,  you  might 
tell  them  this:     schools  participated  last  year  are  being  reinstated  under 

a  simplified  form  of  agreement  on  theit-  request.    Any  schools  that  have  never 
served  community  federal  school  lunches  before  but  would  like  to  start  this  year, 
may  apply  to  the  U.S.  Department  of  Agriculture,  Washington  25,  D.  C, 

In  brief,  the  progiram  operates  like  this:     some  civic-minded  group  acts  as 
sponsor.      That  group  may  be  the  school  board  or  some  other  school  organization, 
a  parent-teachers  group,  farm  group,  or  any  non-profit  organization. ,  The  sponsor 
applies  to  the  USDA  for  financial  aid,  and  if  the  application  is  approved,  the^ 
USDA  a:id  the  sponsor  then  enter  into  an  agreement  which  sets  forth  the  responsi- 
bilities of  each. 

During  the  1944-45  school  year,  participation  in  federally  assisted  School 
Lunch  Programs  reached  a  new  high.     In  April  of  1945,  .42  "thousand .^schools  in 
every  state,  in  Alaska,  Hawaii,  Puerto  Rico  and  the  Virgin  Islands  got  financial 
help  or  food  supplied  by  the  Department  of  Agricolture.     That  spelled  hot  lunches 
for"ovor  six  and'a  half  million  school  youngsters.    And  it's  likely  that  this 
year  even  more  schools  and  more  children  will  benefit  by  the  community-federal 
School  Lunch  Program, 
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HA5VEST  HBA'/B-gQ 

The  total  volume  of  our  1945  grain,  fruit,  vegptable,  feed  aiid  filDsr  crops 
is  addiiir:  up  to  the  third  largest  in  our  historj'-.    The  latest  crop  report  of  the 
U.S.  Department  of  Agriculture  estimates  production  to  'be  a,  "bit  under  1944  and 
1942  "but  nearly  a  fourth  alJove  the  1335-32  average.     All  this  iDounty  must  be 
sc.thered  into  warehouses  and  storage  hins  across  the  country  to  protect  our  food 
supol".    This  harvest  does  not  just  mean  tomorrow's  "breakfast,  lunch  ajid  dinner; 
it  means  meals  vrell  into  1945. 

September  and  October  are  peaJc  harvest  months  for  many  of  our  crops*  And 
it  looks  no\'J  as  though  three  million  more  temporary  farm  workers  will  be  needed 
dv.ring  this  time.    Victory  on  the  battle  front  will  not  cur$  the  farm  labor 
shortage.    Members  of  the  Armed  Forces  are  not' being  released  fast -enough  to 
reach  home  for  the  harvest.    Kor  is  the,  closing  of  war  production -plants  making 
Et  bi^-  difference,  as  many  of  the  workers  v;ill  be  absorbed  in  plants 'where  re- 
•conversion  is  already  t-aking  place.    The  bulk  of  the  harvest  workers  must  be 
city  aiid  town  men  and  women,  and  boys  and  girls  who  v/ill- get  temporary  leave- 
from  school.    There  is  a  natural  let-up  after  four  years  of  unflagging 'effort, 
but  the  need  to  maintain  our  food  supplies  at  higli -level  continues.  ' 

The  county  agricultural  ^.f-ont  will  tell  you  Vhethor  he  needs  men  and  women  • 
or  boys  and  -girls  to  heliD  in  harvest  work  in,  your  locality.   -These  V/ofkers  will 
be  paid  prevailing  vrages  for  doing    an  important  .jobl    Aiaerica's  fall  harvest 
vail  be  urgently  needed  for  our  armies  which  must  remain  abroad,  for  liberated 
peoples  who  have  not  yet  had  time  to  produce  food  for  themselves,  and •for  the 
folks  Si,t  home. 


Here's  another  discovery  of  v/artime  research.  It's  reminiscent  of  the'. "story 
of  the  packer  who  vras  able  to  process  all  of  the  pig  except  the  squeiiX.  ' 

Big  waste  product  of  the  poultry  business  has'been  the  feathers  of  wet-"' 
pi c]':ed  chickens  and  turkeys.    Because  no  cheap  and  simple  presi^rvative  was 
available*  millions  of  pounds  of  these  . feathers  were  wasted  or  used  only  a's 
fertilizer.    V/et  feathers  normally  decompose  too  rapidly  to  be  sent  to'  a -central 
pla.ce  for  processing,  '  .  "  .  •' 

I'.'hen.  feathers  were  needed  for  camouflage  material  and'  other  •g.ses  during  the 
war,  scientists  vent  to  work  to  find  some  means  of  salvaging  these  chicken  and 
turkey "feathers , 

It's  a  feather  in  the  cap  of  John  I.  Hardy,  U.S.  D,ep?irtaient  pf  Agriculture 
scientist,  that  he  discovered  a  preservative  meeting 'the  requirements  -  cheap, 
simple  and  effective.     The  solution  developed  by  Mr,  Hardy  and,  his  .associates  is 
made  by  dissolving .common  salt  and  a  small  amount  of  commercial  concentrated' 
hydrochloric  acid  in  v/ater.    Feathers  treated  8  hours  in  this  solution  remain  in- 
excellent  condition  through  shipment  and  storage.  .  .. 

IT ow  methods  of  curling,  processing  and  othervise  treating  chicken  and  turkey 
feathers  have  greatly  increased  their  suitability  for  sleeping  bags,  pillows; and 
other  uses.  :  ■ 
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OH  APPHAISAI- 

The  clothing  picture  will  grov;  "brighter  in  coming  months.    Even  so,  cloth- 
ing is  too  scarce  this  season  to  risk  gamhling  on  the  misfit  that  may  go  unworn. 
Advise  your  listeners  to  shop  for  the  needed  irndyHnpdes  for  their  fall  wardro"be 
v;ith  an  appraising  eye.  especially  as  to  alterations. 

Clothing  specialists  of  the  U.S.  Department  of  Agriculture  warn  against 
"buying  a  ready-made  that  requires  complicated  changes.    Many  misfits  cannot 

"be  remedied.     In  some  mpterisls  such  as  jersey- — the  previous  stitching  line 

shov;s  when  the  seams  arc'  let  out,    A  narrov;  cap  sleeve  or  "back  cannot  be  satis- 
factorily enlarged  unless  there  are  unusually  wide  seam  allov/ances.  Skimpy 
shoulder  seams  soon  tear  out.      ■   '  -  .     ' "" 

Sa  remind  your  listeners  to  examine  . scams ,  hem  and' waistline  v/hen  trying 
oix  a  ready-made.    See  if  there's  enough  cloth  to  allow  for  needed  changes  or 
for  possi"ble  shrinkage  if  the  dress  or  other  item  will  "be  laundered. 

PZere  are  some  other  pointers  on  alteration,  you  may  pass  along: 

Many  ready-made  dresses  need  to  have  the  belt  shortened -and  the  hem  adjusted. 
To  shorten  a  belt,  nark  the  ^correct  length  and  remove  extra  length  from  the 
buckle  end.     If  the  hem  is  uneven,  make  sure  first  that  the  v;aistline  and  hip 
line  have  been  properly  fitted.    Then  mark  the  length.    V/hen  marking  the  hem, 
v;ear  the  same  kind  of  shoes  that  will  usually,  be  worn  with  the  dross.  Have 
someone  measure  vdth  a  ruler,  yeardstick,  or  skirt  marker,  the  desire'd  distance 
from  the  floor.    In  altering,  rip  no  more  than  necessary.    Clip  the  machine 
stitching  between  places  to  be  changed.    Remove  stitching  carefully  to  avoid 
pulling  or  tearing  the  cloth.    Press  the  edges  of  opened  seams' Vith  care  so  as 
not  to  stretch  them. 


'"    -  CGLID  COI-JORT 

KomemaJcers  of  Ithca,  Tew  York,  have  definite  ideas  on  ir.provements  they 
wajit  in  the  refrigerators  they  buy  after  the  war.    A  survey  by  Mrs.  l^ancy  K. 
Masterman,  Research  Associate  at  Cornell  University,  brought  forth  these  sug- 
gestions: 

'     ■  '  . 

More  ^pace  for  storing  frozen  foods... the  refrigerator  with  frozen  food 
storage  of  1  to  3  cubic  feet  would  seem  to  be  adequate  to  supply  the  space 
needed  by  most  fa.milies;  a  flexible  design  for  storage  space  that  can  be  adapted 
to  meet  the  special  needs  of  each  family;  more  room  for  tall  .milk  bottles;  a 
doorlatch  that  can  be  manucvercd  vith  arm  or  elbow  when, both  hajids  axe  occupied; 
shelves  that  cpja  be  pulled  out  to  give  easier  access  to  storage  space  at  the  back. 

The  Ithaca  v.'omen  say  they  don't  wpjit  glass  covers  on  the  hydrators . . . . 
nor  do  they  care  for  glass  shelves  in  the  refrigerator.    They  say  glass  is  hard 
to  keep  clean  and  breaks  too  easily  to  be  practical.    These  homemalcers  ask  if 
the  post-war  refrigerator  must  be  stream-lined.    They  v/ould  like  a  flat  top 
where  articles  may  be  set  when  food  is  removed  from  the  refrigerator. 

;  .  These  homemalcers  expressed  appreciation  for  the  perfornajice  of  their  re- 
frigerators during  the  war  years... for  the  silent  mechanisms  and  freedom  from 
frequent  repair  jobs.         '  ,  :.. 

Judging  from  this  survey,  the  homemakep's  drcam'of  post-war  equipment 
features  small  improvements  rather  than  major  changes.. 


DOH'g  STOP 


PLEASE 


You  "broadcasters  have  done  a  grand  job  of  helping  to  tell  Western  home- 
makers  why  they  jnust  salvage  used  kitchen  fats.    You've  told  them  over  a:id  over 
again,  we  know*    But  please  don't  stop  nowv    The  need  is  actually  critical*^ 

As  we  have  pointed  out,  on  page  3,  and  as  Secretary  of  Agriculture  Anderson 
emphasizes,  our  stocks  of  fats  and  oils  are  very,  very  low^    In  fact,  reports 
shov/  that  the  next  six  months  will  "be  the  most  critical  we  have  yet  experienced 
in  this  respect.    And  not  only  are  stocks  low,  "but  our  current  needs  are  at  a 
peak. 

IJaturally,  a  great  many  people  assume  that  the  emergency  is  over,  nov;  that 
the  Japanese  have  surrendered.    But  they  must  he  made  to  understand  tha.t  many 
commodities  won't  "be  hack  on  our  civilian  shelves  for  a  while,  yet,  and  fats  and 
oils  are  among  those  items.    During  the  war,  America  became  an  exporter  of  fats 
and  oils,  instead  of  an  importer.    And  \intil  it  is  again  possible  to  produce  and 
import  from  the  Orient,  as  we  did  before  the  war,  world  supplies  will  be  critical- 


You  can  help  by  stressing  the  need  at  every  opport'.anity.    Tell  your 
listeners  to  conserve  their  supply  of  fats  by  using  them  v/isely,  sparingly,  and 
re-using  them  v;henever  possible.    But  when  those  kitchen  fats  are  no  longer 
useful  to  the  housewifcr, , .  .when  they  are  dirty,  rancid,  or  otherwise  worn  out, 
they  should  be  strained  and  turned  in  to  the  butpher.    He  will  pay  four  cents 
in  cash  and  tv;o  red  ration  points  for  every  pound. 


It's  cucmber  time  in  the  Vest,  and  anyone  who  wants  to  put  up  a  few 
pickles  should  do  so  now.    Due  to  the  shortage  of  sugar,  there  will  be  few 
sweet  pickles  made  commercially  this  year  although  dills  will  be  plentiful  on 
the  grocers'  shelves. 

Here's  a  recipe  for  cucumber  slices  which  calls  for  very  little  of  thai 
precious  sugar: 


Wash  and  cut  cucujnbcrs  into  slices  about  one-fourth  inch  thick.    Put  slices  and 
salt  in  alternate  layers  in  a  crock  or  stone  jar*    Let  it  stand  overnight.  Drain 
and  press  out  all  tho  juice  possible.     If  too  salty  to  taste,  rinse  in  cold 
water.    Heat  to  simmering  half  as  much  vinegar  as  cucumber  slices;  adc  sugar  and 
seasonings.    Pack  cuc\imbcrs  into  clean  hot  jars  to  within  1  inch  of  the  top* 
Fill  jars  v;ith  the  hot  vinegar  mixture  to  within  ^  inch  of  tho  top.    Ifipc  off 
jar  rims  and  adjust  lids.    Boil  jars  15  minutes  in  boiling  water  bath,  making 
sure  the  jars  arc  completely  covered  i\rith  water.    Remove  and  complete  the  seals. 

Two  q_uarts  of  small  onions,  peeled  and  sliced,  may  be  used  in  alternate 
layers  with  the  cucumbers  and  salt  if  desired. 


ly  short. 


PICKLE  POINTERS 


CUCUMBERSLIGES 


10  pounds  small  cucumbers 

1  cup  salt 

vinegar 

^  cup  sugar 


^  cup  mustard  seed 

2  tablespoons  celery  seed 

2  tablespoons  peppercorns 


LiAHKST-  PjUJOSAMA-  ■■■  ■  •  •••• 


Los  Angeles 

255 [T  J3UI I 'BUYS.  .-.".•Cantfiloups  ■  •     ?  '  -  '  ■     .       •■  > ' 

II:  1'0IE31A?3  SUFFLY.'  ■';Peaches,  Baftlett  pears,  grapes  (-ceiling),  aectarijaes ,  . 

Gravenstfein  aijples^  f  igs  ,  '  oraji:;cis-i  Is^ioiis, .t.avocpdos  • 

(high) 

TiA  LIGH!  SUPPLY  Pluas,  .Trapef rui t ,  banpnas  (ceiline)f  watermelons, 

'•  aij^ricots,  currants    •  ■     ■-  •  ■  ,  •' 

3~iSG:  'TZC-LTXSL^  BUYS. Gucuin"bers  ■  ;        •  • 

I"  :;0D~-?Jin?3  supply-.  ......  ^Potatoes,  daVoage,  eg^larit,  tomatoes-  (higher) ,  lettuce 

(slightly  higher) ,  corn,-  crrrots,  onion^,  p-oppers, 

isqtuash- (slightly'-  lovrgr) 
II'  LI(HT' SUPPLY.  Celery  (higher),  snap  beans,  asparagus,  <?v;ect  potatoes 

(ceiling) 
AVAlLrsLZ  PCH  CA^^'IiTO  Peaches 

San  Francisco 

BLST  PHUIT- BUYS. .Apples ;  peaches  '       :        .  . 

17  i'lODEBATS-^ SUPPLY.  .Pl'ODs,  fresh  pr-jmes,  cantaloups-,  ' watci'melons ,  honeydew, 

crajishav;  and  Persian  melons  - 

3EST  \\3CtSTA3LS  BUYS  Cucucbers,  lettuce,  peppers,  squash 

IH  MOHSFJITS  SLTPLY  Toinatoes 

II"  LIC-HZ-  SUPPLY..  Okra,  cushrooms  (slightly  lov/er) 

iiVAlLA-lLS  xOil  CAbl'IlTG-. ...  .Peaches,  j^luns,  prunes  '        '  - 

•  '    -  '  Portland  .'■  ■■ 


ZIST  ?HUIT-  5UYS  

n"  iiorsPAiz- ^up-LY.'.. 

Il-  L:^H[r  SUPPLY  

3i;ST  \7:]C-S'IABLS  3uT3.  . 

:icd::f^;i  supply.  . . 
ii'  lioht  supply  

A7AILA3LI  ?0H  C^"IvI"5 


.Poaches,  pears 

.Cantaloup,  -  honeydc-'s ,  casabrs,  Italian  priiiies 
.Apricots,  berries 

.Seans,  corn,  cucumbers,  lTo,2  Grade  potatoes 
.Tomp.toes  .  '. 

.Cauliflover  (high),  cabbage 

.Beans,  corn,  cuc-or.ber  pickles,  peaches,  peajs 


Seattle 

BES-  FPUIT  BUYS   Sr.all  size  oranges 

li"  lIODSFatl  SU*??LY. .-.  ^Bartlett  pears,  peaches,  cantaloups  (hi.:;:hor),  grai^efruit, 

■  '    •  "■     ■    watermelons,,  honeydevs,  ca.sabas  and  cranshav;  melons 

ir  LIGI-I'F  SUPPLY;  .Blackberries,  blueberries,  local  summer  apples,  avocados 

B33-I  ^/T!:-55iV3LE  BLTS ;,*-..  ,-\  .Potatoes,  green  beans,  cucui::bers,  eggplant,  lottuc?  ,.  _ 
11'  I ;ODIP«aTI>  SUPPLY,  .-Soft  squash,  tomatoes,  and  celer;^-',  dry  onions,-,  green 

onions,  radishes,  carrots  *        .  ; 

HI  LIGHT  SUPPLY..'.,,  Cauliflovrer,  cabbage,  brcc^^oli,.  grocx 'p.cas,  corn 

AVAILABLE  POH  CAil'Il-G  Green  beans,  p'icklirx--  cucu."bcrs 
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A  weekly  service  for  Directors  of 
Women's  Radio  Prosrams 


SeptemlDer  1,  1945 
I  IT      THIS  ISSUE 

SHADES  OJ'  Il^LAT'IOF  Returning  veterans  can  get  advice 

fron  their  county  Veteran's  Advisory 
Committee  about  land  purchases. 

HESEAHCH  HSPORTI^iG  Research  achievement  sheets  on 

sulDjects  of  interest  to  women  are 
available  free, 

CH'IGKElI  COUITTRY-WIDE  STYLE  Chicken  will  he  much  easier  to 

obtain  from  now  on,  hut  the  turkey 
order  remains  in  effect. 

SLOV/  BUT  SURE  Here  are  some  facts 'about  the  use 

of  DDT  in  the  house. 

CMUFl  GUISIllB.  Civilians  will  see  good  stocks  of 

■'  ■'  major  canned  vegetables,  now  that 

military  reouirements  have  been  re- 
duced and  the  new  pack  is  larger  than 
that  in  '44. 

SALAD  I'UIiI^'G-  HIITTS  '  Twelve  hints  for  your  listeners  on 

ho^\r  to  make  attractive  and  delicious 
salads. 


Room  700 

821  Market  Street 

San  Prancisco  3,  California 


U.  S.  Department  oF  Agriculture 


SHA33BS  or  IxTTLATIOIT 


Economists  of  the  U.S.  Department  of  Agriculture  are  haunted  these  days  by- 
some  rrther  frightening  ghosts.     It's  the  memory  of  the  thousand.s  of  farm  families 
v;ho  lost  everything  they  had  during  the  land  'boom  after  the  Jirst  World  War  that 
con.jurs  up  the  unholy  ''haunts".    Contracting  to  "buy  land  at  hoora  prices,  these 
farn  femilies  v-ere  v^iped  out  v/hen  prices  leveled  out  to  normal. 

She  economists  are  not  a  naturally  morbid  hunch  of  people  v;ho  go  around 
Inviting  the  "haunts"  to  visit  them.     It's  amazing,  they  say,  that  everybody 
doesn*t  feel  at  least  a  tv/inge  of  memory  now.    Because  land  prices  are  once  more 
spiralling  upv/ard  and  the  danger  signals  for  a  repeat  performance  of  the  early 
'20's  land  disaster  are  flashing  for  all  they're  worth. 

On  July  1,  1945  the  national  level  of  land  values  stood  57  percent  higher 
than  the  1935-39  average.    About  one  farm  in  every  tv/enty  changed  ov/ners  during 
the  year  ending  March  1,  1945.    That^s  a  faster  turnover  than  we  had  during  the 
peak  year  of  our  last  post-v;ar  land  boon,  although  it's  somewhat  slov;er  than  the 
record  set  in  1943-44. 

There's  not  much  question  about  v;ho  controls  the  fajnily  purse  strings  for 
small  expenditures,     The  fprmer,  be  ho  a  returning  veteran  or  a  rcgvilar  farmer, 
depends  a  lot  on  his  wife's  say-so  in  major  purchases  too.    Before  they  sink  their 
savings  in  a  farm  or  ranch,   the  v.dse  farmer's  \\'ifc  will  insist  that  they  get 
advice  on  their  prospective  purchase  from  land  value  experts.    Veterans  can  go  to 
the  Veterans'  Advisory  Committee     set  up  in  each  co'onty.     They  can  got  in  touch 
v/ith  this  committee  througli  the  county  agent.    Other  prospective  buyers  can  also 
get  advice  or  find  experts  who'll  help  them  throijigh  their  co'onty  agent. 


The  Agricultural  Hesearch  Administration,  in  the  Department  of  Agriculture, 
is  issuing  a  series  of  reports  on  the  results  of  research  having  i:r:portant  prac- 
tical applications,    "'ritten  in  ea.sy-to-understand  style,  each  report  is  only 
one  page  long  and  covers  only  one  subject;    Sources  of  additional  information 
are  given  on  the  reverse  side  of  the  sheet.    Most  of  these  reports  concern  ad- 
vances in  the  science  of  farming  and  would  probably  be  of  limited  interest  to 
women's  program  directors.    Kov^ever,  about  ten  have  been  issued  so  fa.r  that  deal 
with  subject  matter  likely  to  interest  many-women^    They're  designated  by  serial 
n-amber  pjid  titled  like  this: 

S.     (a)    Protecting  Han  Against  Trichinosis:     12.     (a)    Small- typo  Turkey 
Successfully  Developed:     17.     (a)  I-lca.t  Successfully  Dehydrated- by  Several  Methods: 
19.     (D)    a  i"ew  Method  Tor  Dehydrating  Cheese:     22.     (D)    Textile  I'iber  Made  Prom 
Casein  of  Skim  Milk:     27.     (E)    Insccticidal  Aerosols:     31.     (D)    Butter  From 
Sv;eet  Cream  Eas  Supperior  Keeping  Qualities:     32.     (a)    Columbia  Shccp-A  Modern 
Madc-To-Crder  Breed:     39.     (a)     Instrujiont  Measures  Tenderness  of  Meat:     43.  (A) 
Catalogue  of  Animal  Parasites  of  the  ".'orld. 

You  can  get  any  one  or  all  of  these  research  achievement  sheets,  free,  by 
writing  to  the  Coordinator  of  P.escarch  Publication,  Agricultural  Eesearch  Adminis- 
tration, Department  of  Agriculture,  Washington  25,  D.  C.      As  others  come  out 
that  may  interest  WD's,  Hound-Up  will  list  them  for  yo-u. 
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CHICKER .COmTTRY-iaDE  STYXE 

You  can  assure  your  listeners  that  they'll  find  chicken  very  much  easier  to 
o"btain  from  now  on.     There  are  three  reasons  why  chicken  v/ill  resume  appearance 
on  the  home  menu.  '  ■  ' 

First,  farmers  'arc  culling  their  flocks.    Each  year:at  this  time,  farmers 
decide  how  many  chickens  they  want  to  keep  in  their  laying  flocks  and  which 
shquld  "bo  sold.    This  means  more  "broilers  or  fryers ...  .those  chicks  hatched  in 
May.»«,,for  the  market.    Also  more  stewing  hens ...  .those  culled  from  laying  flocks. 

riot  only  is  this  the  season  for  increased  poultry  marketing,  "but  more  of  the 
availa"ble  supply  will  "be  going  to  civilians.     The  U.S.  Department  of  Agriculture 
ha.s  terminated;  three  food  orders  which  directed  chicken  to  the  armed  forces.  Ho 
longer  do  commercial  producers^  of  "broilers  and  fryers  along  the,  Atlantic  Coast, 
in  West  I'^irginia,  Arkansas,  Oklahoma  and  Missouri  need  to  set  aside  a  high  per- 
centage of  their  output  for  military  purchase.    The  order ■ applying  to  poultry 
sold  in  the  commercial  "broiler  areas  has  "been  in  effect  since  last  Decem"ber  and 
has  meant  some  200  million  pounds  of  fresh  chicken  for  our  fighting  men  in  all 
parts  of  the  world.    Ivov/,  the  armed  forces  will  use  their  supplies  in  storage 
and  fill  future  requirements  without  the  aid  of  this  set-aside  order, 

Turkey  order  remains  in  effect  ■  : '  ; 

Additional-  chicken  for  civilians  will  "be  availa"ble  from  the  12  Mid-Western 
statps.    Before  "V-J  Day,  the  army  estimated  i't  would  need  alDout  125  million  pounds 
of  chicken  from  these  states ...  chief  ly  for  canning  and  delive-ry  to  the  Pacific 
Area. where  Refrigeration  is  limited.'  With' the  war' s  ending,  stocks  of  canned 
chicken  nov/  in  possession  of  the  ai"med' forces  are  deemed  adequate  for  awhile. 
So  the  food  order  requiring  authorized  processors  in  these  12  states  to  set  aside 
half  of  thbir  production  for  military  purchase  is  cancelled.    The  five  million 
pounds  of  chicken  obtained  s'incc  Au^st  13,  v/hen  the  order  went  into  effect,  can  ' 
"bo  u.sed  to  increase '■■the  supply  ^,df  canned  chicken  noi'S  owned  by  the  army.    As  more 
is  needed,  it  will  be  obtained 'on  "the  open  market. 

■.  -  The,  only  poultry  order  s'iill  in  esffect  is  that  on  turkey.    .Our  service 
people,  wherever  -they  are' stationed  this  Thanksgiving,  Christmas  and  Hew  Year' s 
Day  v/ill  get  the  traditional  holiday  feast.     So  until  requirements,  arc  filled, 
all  turkeys  that  can  pass  t ho  army  induction  test  are  being  taken.    Military  buy- 
ers hope  to  have  the  heeded  amount  in.  time  for  civilians  to  get  Thanlcs giving 
turkey,  " 


•  BUTTER  FLASH 

No  butter  produced  after  September  1  v;ill  be  set  aside  by  the  na.tion's 
creameries  for  sale  to 'government  buyers.    The  armed  forces  purchased  most  , of  :' 
their  requirements  during  the  liiohths  of  heaviest  butter  production,  an(|..will  now 
use  up  their  storage  stocks,  '  As  a  result  there  will  be  a  small  increase  .in 'the  . 
civilian  supply,  ajid  homomalcers  will  benefit  by  a  cut'  in  ration  point  values. 

.Civilian  use  of  butter  will  not  reach  pre-war  levels  immediately.    Butter  . 
production  normally  declines  during  the  fall  and  winter  months.    And  what's  in 
storage  for  civilians  at  present  will ' not  add  enough  to  current  production  to 
provide  anywhere  near  a  pre-war  supply. 
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SLOlf  BUT  SUE3  - 

Enough  DDT  has  already  hit  markets  to  "bring  in  letters  asking  for  the 
"best  v/ays  to  use  it  aro'ind  the  house.    More  will  "be  availal^le  as  time  goes  "by. 

The  Entomologists  of  the  United  States  Department  of  Agriculture  tell 
us  that  homemakers  can't  expect  mira,cles  from  this  nev;  insecticide.  Because, 
like  any  other,  it  must  "be  used  in  the  right  form,  at  the  right  places,  for  the 
right  length  of  time  to  produce  good  results.    And  experiments  on  the  "best  ways 
to  use  DDT  against  various'  household  pests  are  still  in  progress.  Howeye/'^ 
some  facts  a'b'cut  the  use  of  DDT'  in  the  house  are  definite. 

DDT  is  effective  on  "body  lice,  "bed'bugs ,  some  species  of  lice  and 
mosquitoes.    Scientists  have  already  determined  the  proper  v;ays  to  use  it  to 
kill  these  posts,    ^'/hile  they  haven't  yet  found  the  exact  forms  of  DDT  v;hich 
are  raost  effective  against  clothes  moths,  carpet  "beetles  and  silver-fish,  their 
experiments  shov;  that  it  should  prove  to  "be  a  valua'ble  v/eapon  against  these 
pests,  too.    Sesults  of  experiments  on  certain  species  of  ants,  cockroaches, 
spidei-s  and  ticks  have  "been  inconsistent.    And  DDT  offers  little  or  no  help 
when  it  comes  to  chiggers .and  some  of  the  other  insect  pests. 

lo's  a  slov^er  poison  than  some  insecticides  we  now  use,  "but  one  appli- 
cation of  it  often  Ifsts  for  weeks.    As  for  its  effects  on  hum.an  "beings,  we 
needn't  vrorry  too  much  a"bout  DDT  poisoning  "because  it  has  less  toxic  effect 
than  some  of  the  other  insecticides.     Too  much  of  it  v.rill  make  a  person  sick» 
However,  if  DDT  comes  to  market  in  ready-to-usc  compounds,   (and  it  looks  nov/ 
like  it  will),  the  compounds  for  the  most  part  contain  from  only  one  tenth  of 
one  percent  to  a"bout  ten  percent  of  the  poison.  . 

The  types  of  DDT  compounds  vary  from  a  dust  to  oil  sprays  and  different 
kinds  of  water  sprays.    A  v;etta"ble  DDT  pov;dcr  will  most  likely  "be  used  a  lot 
outside  the  home  "bccruse  it  mixes  easily  in  v/ater,  has  no  odor,  is.  harmless  to 
men  and  a:.iimals  and  it  presents  no  fire  hazards.     It  can't  "be  used  inside  the 
house  as  it  leaves  a  white  residue  of  DDT  crystals.     The  dust  and  oil  sprays 
caji  well  "be  used  inside  the  house.     Caution  should  he  taken  with  the  oil  sprays 
to  prevent  large  amounts  of  the  mixture  getting  on  the  "bare  skin. 

Tfncn  using  DDT  sprays  inside  the  house,  homemakers  should  spray  the 
insecticide  on  walls  and  ceilings,  screens  and  "base"boards  rather  than  in  the 
air.     This  leaves  a  residue  of .  DDT  crystals  that  lasts  for  some  time  and  in- 
sects are  killed  when  they  light  on  or  crawl  over  the  poison. 

35ADirG~TSA  LEA^TDS 

Tea  supplies  are  almost  normal  in  this  country,    l"'ith  stocks  currently 
on  haiad,  plus  an.  allocation  through  the  Com"bined  Food  .Board  for  the  year  end- 
ing April  1,  1945,  there  is  no  longer  a  need  of  distri"bution  control  on  this 
commodity.    As  .  a  result  the  U.S.  Department  of  Agriculture  has  cajicelled  the 
War  I'ood  Order' on  tea  .v/hich  determined' the  size  package  sold,  and  the  amovmt 
which  could  "be  distri"buted  for  civilian  use.     The  restrictions  have  "been  lifted 
only  on  "black  tea.    G-reen  tea  imports  have  not  "been  resumed  as  yet,  and  there 
are  ho  existing  supplies  in  this  country  for  civilians. 
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omn:  cuisine 

ivow  that  canned  vegetables  do  not  necessitate  "blue  point  consideration, 
you  may  be  interested  in  the  particular  canned  vegetables  that  will  be  more 
generally  available  during  the  coming,  months . 

To  start  with, -  civilians  will  receive  about  40  million  more  cases  from  the 
total  1945  commercial  pack  of  vegetables  than  they  expiected  a  month  ago.  You 
know  that  reduced  military  requirements -Account , for  so^ie'  release .  of  stocks  to 
our  markets,   ,3ut  food  processors  have -also  indicated  that-  the  new  pack  is 
almost  13  million  cases'  larger  than  in  1944.     The  net' result  is  nearly  a  fifth 
more  canned  vegetables  for  civiliajns  this  year  than  l&st.  ... 

If  you  want  to  gauge  the  good,  news  on  canned  vegetables,  corn-pare  the  supply 
now  expected  vith  what  was  available  last  year.    ?rom  the  1945  pack,  civilians 
Vvdll  have  about  155  to  158  million  cases  compared  with  around  130  million  last 
year.    These  figures  do  not  take  into  consideration  supplies  of  tomato  sauce, 
balced  beans,  aaid  baby  foods  which  were  not  part  of  the  vegetable  packs  under  set- 
aside  orders  of  the  U.S.  Depa:rtment  of  Agriculture  for  military  and  war  users. 

The  armed  forces  of  course,  will  still  take  a  percenta,ge  of  many  o'f  our 
caianed  vegetables,  but  requirements  have  been  cut... more  than  half  on  certain 
vegetables  ajad  are  dov-n  to  zero  on  others.    For  example,  all  the  lima  beans, 
tomato  juice  and  tomato  puree  x^acked  this  year  will  be  for  civiliaji  use. 

All  in  all,  civilians  will  see  very  good  stocks  of  such  major  packs  as  snap 
beans,  corn,  peas  and  tomato  juice.    Also  more  lima  beans  and  carrots  then  last 
year,    li^nile  more  canned  whole  tomatoes  than  last  year  will  bo  available,  the 
supply  v/ill  not  be  as  much  as  is  normally  consumed.     So      home  caainers  should  keep 
this  in  mind  when  putting  up  stocks  for  winter  meals..-   The  vegeta.bles  which  will 
be  in  smaller  supply  than  last  year  are  canned  as  par  agias,  sauerkraut  ajid  spinach. 


SO  SORP.Y  DEPAMI^iEi^T 


"In  the  August  25  Round-up  story  on  lard,  we  said  processors  no  longer  had 
to  set  aside  any  of  their  output  for  government  jpurchase.--  Hov;evor,  federally 
insxoected  packers  are  still  required  to  set  aside  for  government  purchase  a 
quantitj^  of  lard  equivalent  to  four  percent  of  the  live  weight  of  the  hog.  This 
sot-aside  order  applies  only  in  19  producing  states,  which  include  only  Arizona, 
Colorado,  Idaho,  Montana,  i^evada,  Kew  Mexico  and  Myoming  in  the  West-.    Lard  from 
non-f ederally  inspected  plants  in  all  states  and  lard  from  fede'rally  inspected 
plants  in  other  thaai  the  19  states  under  the  order  Is  going  to  civilians." 


POTATOES  APLENTT 


*  - 

^_  Potatoes  will  bo  increasingly  plentiful  in  all  markets  for  several  months 
^  to  come.     In  anticipation  of  this,-  you  may  be  interested  in  the  •  enclosed  USDA  bul- 
^  lotin_  .xl/I-85,  "Potatoes  in  Popular  Ways.'.'    Your  Ijsiteners  may  receive  a  copy 
^  of  this  pamphlet  free  of  charge  by  writing  to  the  Office  of  Information,  U.S.  * 

^  Department  of  Agriculture,  Washington  25,  D.  C.  * 

*  * 
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SAiAD  hiit::s 

Salads  "bring  a  sparkle  of  nevmess  to  j'our  meals.    The  v;ide  variety  of  fresh 
fruits  vxA  vegetaliles  on  Western  markets  right  now  can  mean  a  different  salad 
for  cverj-  doy  of  the  V7cek.    Salads  give  variety  of  color,  fln,vor  and  texture,  and, 
v/hen  properl;'-  made,  are  Iseautiful  to  see  as  well  as  good  to- taste. 

Here  are  some  easy  rules  for  making  attractive  salads  that  you  might  pass 
on  to  your  listeners. 

1,  Hrko  the  salad  simple.    Pussy  salads  like  overly  decorated  clothes  arc 
usual?.y  out  of  pl-ace, 

2,  Use  sala,d  greens  that  are  fresh,  cold,  crisp  and  dry.    Salad  greens 
can  "be  crisped  "by  standing  them  in  cold  v;ater  for  tv/enty  to  thirty  minutes. 
After  the  leaves  are  dried,  they  should  Tdc  wrapped  in  a  damp  cloth  and  placed 
in  covered  ventilated  paii  in  a.  cool  place  until  time  to  use  them, 

3,  -  ■^'oods  neatly  cut  into  fair-sised  pieces  make  more  attractive  salads 
than  do"  'Chopped  foods.    Shredded  calDTaage  and  lettuce,  grated  raw  carrots,  v/hole 
radishes,  r^jid  irregularly  shaped  pieces  of  food  give  a  nice  variety.    The  greens 
and  all  other  ingredients  should  "be  in  pieces  that,  are  easy  to  ea,t. 

4,  All  ingredients  used  in  salads  should  "be  cold  and  comtiined  just  "before 
"being  served.    Gelatine  and  frozen  sal.ads  are  an  exception  to  this  rule. 

5,  Do  not  use  a  vegeta"ble  or  fruit  in  a.  sp-lad  that  vn.ll  "be  used  in  oj.iy 
other  v;oy  in  the  meal.  • 

6,  Com"bi::e  in  a  salad  only  those  foods  that  go  together  well  as  to  color 
and  flavor. 

7,  Alv.'ays  serve  salad  on  p.  "bed  of  leaves,  that  is,  unless  it  is  a  green 
leafy  salad.    The  Tsed  of  leaves  mtay  "be  shredded  or  v;hole. 

8,  A  salad  that  is  dished  up  vdth  a  spoon  shouJLd  "be  pecJred  up,  not 
-flattened  out, 

..    9.    Drain  v;ell  pJ.1  canned  fruits  and  vegetahlcs  "before  using  then  in 
salads.    17atery  salads  are  miappe  tilling. 

10.  The  full,  rich  flavors  of  fish  and  cold  meat  are  "brought  out  "by  marinat- 
ing.   Ilaj-inating  also" pl-eserves  color,  frcslaness  and  firmness.    If  several 
ingredients  call  for  marinating,  they  should  "be  put  into  separate  "bov^ls  and 
com"binod  just  "before  serving.  "  •  ■    .  , 

11.  Some  fruits  like  apples,  peaches,  "bananas  and  pears  have  a  tendency 
to  "become  dark  after  slicing.     This  can  "be  prevented  hy  covering  them  at  once 
with  a  clear  Trench  salad  dressing  or  fruit  juice. 

12.  Toss  the  salad  ingredients  together  lightly  —  do  not  stir  them. 
Handle  as  little  as  p(jssi"ble.    Over-mixing  1ms  ruined  many 'a  good  salad. 


Los  An-r^eles 

BSST  S'PJJIT  BUYS  &rapes 

IH  HOIEP^ES  SUPPIT  Bartlett  pears,  peaches,  nectarines,  figs,  lemons, 

oranges,  i^lums ,  G-ravenstein  apples,  cantalouiDS, 

avocados,  watermelons 
IH  LIC-HI  SUPPLY  G-rapefruit,  "bananas,  iDluelDerries ,  currants,  cralDapples, 

local  Ooncord  grapes 

B3ST  ITSGSSiBLE  BUYS  CucumlDers,  calilDage,  Bell  peppers,  eggplant 

IH  MOIBIL1.SS  SUPPLY  Potatoes( slightly  lov/er)  ,  snap  iDeans,  lima  l)eans, 

lettuce,  tomatoes,  onions,  cauliflov/er,  corn,  sq.uash, 

sweet  potatoes,  carrots 
IH  LIG-H2  SUPPLY,  Asparagus  ( hi  gher)  ,  celery  (higher),  green  onions, 

radi  she  s (hi  ghe  r) 
ATAILiBLE  ,703  OiiUmTG  OucumlDers,  caT3"bage 

San  Prancisco 

BSST  PPUII  BUYS  Pears,  Thompson  Seedless  grapes,  cantaloups 

IH  MOIliSPAIi'3  SUPPLY  Apples,  peaches  (higher),  watermelons  (lower) 

citrus  fruits 

B3ST  YUGSi'ABLS  BUYS  Cucumhers  ,  peppers,  spinach,  squash,.  cal)"bage ,  eggplant, 

cauliflov/er ,  tomatoes 
IN  MODjBASS  supply...,  Blue  Lake  "beans  ( lower)  ,  lettuce  (slightly  higher), 

xlo.  1  potatoes 
IF  LIGrS  SUPPLY  Celery  (higher) 

AVAILABLE  POP  CAiU'IlTG-  Pears,  cucumlDers,  tomatoes 

Seattle 

BBS3  PSUIS  BUYS  Peaches,  loears,  cantaloups,  small  size  oranges 

IN  MOLBEASS  SUPPLY  California  talDle  grapes  (lov;er)  ,  grapefruit 

ll\  JjlQrlE  SuTPLY  Large  size  oranges,  Concord  grapes 

B3S3  Y2GESA3LE  BUYS  Potatoes(TDelow  ceiling),  eggplant,  green  peppers, 

celery,  corn,  lettuce,  spinach,  squash,  carrots, 

iDeets,  ro-dishes 
IN  MOnSBASB  SUPPLY  Tomatoes 

IN  LIGHT  SUPPLY  G-reen  peas,  "broccoli,  cauliflower,  green  onions 

A"VAILA3n3  POH  CUfillNC-.  ...  .Peaches,  pears,  corn 

Portland 

BEST  PEUIT  BUYS  Peaches,  pears,  Italian  prunes,  G-ravenstein  apples, 

small  oranges 
IN  M0IEPAT3  SUPPLY  Grapes 

BEST  VEGETABLE  BUYS  Potatoes,  cucum"bGrs,  green  peppers,  squash,  lettuce, 

corn 

IN  MODEPjlTS  SUPPLY.."  Chili  peppers,  eggplant 

IN  LIGHT  SUPPLY  Cauliflower,  tomatoes 

AVAILiiBLE  POP.  CiiiTlTING, ...  .Poaches ,  pears,  Italian  prunes,  a.pples,  cucurn"bers, corn 
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BKEAD  OF  OKDER. 


THE  CrlEDDAH'S  GETTING  BETTER  ALL  THE 


.There's  still  a  need  for  Vfar  Eood 
Order  One,  the  regulation  on  Toread. 


TIME... Yes,  now  that  the  supply  and  demand 
for  Cheddar  cheese  is  more  nearly- 
equal,  there  vdll  iDe  more  time  for 
aging  the  cheese,  which  gives  it 
more  flavor. 


HOOEIl-G  IT. 


We'll  iDe  seeing  more  grass-fed.  cattle 
at  the  meat  counters  these  days. 


IT'S  LIGHT  IFSIDE 


THE  PEPPER  PACKAGE 


IffilPS,  LIT  DEAR! 


ALi^OiTD  SLAiv'T 


U.  S.  Department  of  Agriculture 


Eruits  canned  comjaercially  since 
June  15  of  this  year  vrill  "be  processed 
in  light  sugar  sirup. .  ."but  that  vronH 
affect  the  quality  of  the  fruits. 

Pepper  is  still  scarce,  so  the  USDA 
expects  to  continue  distribution 
restrictions  until  supplies  and  demand 
are  more  balanced. 

The  USDA  has  canceled  3  ¥ar  Pood 
Orders  on  the  use  of  "butterfat  -  which 
means  we  civilians  will  he  ahle  to 
"buy  whipping  cream  again. 

It's  time  to  make  fruit  cakes  for 
overseas  Christmas  packages,  and 
almonds  are  the  test  "bet  for  nuts  to 
add  to  any  recipe. 

Room  700 

821  Market  Street 

San  Erancisco  3,  Calif. 
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BEEAJ  01\  ORDER 

Ivfow  that  many  vartime  food  controls  are  being  relaxed,  some  of  yo^x  may  be 
interested  in  the  status  of  War  Food  Order  ITo.l....the  regulation  dealing  v;ith 
"bread.     Since  January  1943  this  food  order  has  had  important  bearing  on  ovir  staff 
of  life.    Remember  it  requires  bakers  to  enrich  their  white  bread  and  rolls;  to 
limit  the  varieties  of  these  tv/o  products;  and  to  use  not  more  than  specified 
amoLi:^its  of  sugar  and  shortening  in  their  formulas.    Under  terms  of  the  order, 
consi-5:nmont  selling  was  banned.    Besides  being  a  step  forward  in  bettering  nu- 
trition in  this  country,  this  regulation  has  meant  economy  in  the  balcing  industry. 

It  is  the  policy  of  the  Department  of  Agriculture  to  remove  all  v/artime  food 
controls  as  soon  as  possible.    But  the  need  for  War  Pood  Order  iv'o.l  continues. 
Pats  and  sugar  are  still  in  short  supply.    As  the  order  cuts  down  waste  of  these 
conr.odities ,  it  has  continued  value.    Also,  if  the  baking  industry  returns  to  its 
prc-v.rar  distribution  practices,  bread  prices  might  rise.    And  govemjnent  officials 
want  to  prevent  any  action  that  might  touch  off  inflation.    Also,  the  oni-icliment 
provision  has  been  of  real  benefit  to  consumers.     Sixteen  states  have  already 
passed  legislation  which  provides  for  enrichment  of  all  bread  sold  v/ithin  their 
borders, 

Ilariy  industry  leaders  have  recognized  the  benefit  of  the  bread  order  and  are 
solidly  for  it.    So  it  now  appears  that  the  bread  order  will  continue  for  some 
months  to  come. 


THS  CHSDDAR'S  GSI-F/G  BETTER  ALL  THE  TIIviE 

There 've  been  two  interesting  developments  regarding  cheese  durin;^-  the 
past  couple  of  weeks.    One  is  that  the  point  value  has  been  cut  in  half,  making 
possible  e.  considerable  saving  in  those  precious  red  points.     The  reason  why 
OPA  couJLd  take  this  action  is  that  the  manufacture  of  cheese  has  greatly  increased 
this  sumL:cr,     The  high  milk  production  has  made  this  possible,  of  coujrse. 

The  second  item  of  the  good  news  about  cheese  is  the  information  that  the 
government  set-aside  has  been  reduced.     It  had  been  announced  that  half  the 
cheese  o-atput  for  September  would  be  taken  by  the,  government ,  but  on  August  29th, 
the  U.S.  Department  of  Agriculture  anno^onced  that  the  September  set-aside  had  come 
dow:^  to  40  percent.     Perhaps  you're  v^ondering  why  even  40  percent  is  needed, 
since  the  army  requirements  are  much  lower.    Well,  cheese  is  a  tremendously 
important  food  in  foreign  countries,  and  export  needs  will  continue  high  for 
some  tine  to  come.    Another  point  to  remember  is  that  our  meat  supplies  will  be 
much  better  in  September,  so  wc  won't  be  so  concerned  about  cheese  as  a  meat 
altorna.te, 

Ir:  spite  of  our  acceptance  of  cheese  as  a  valuable  protein  food  during 
wartime,  cheese  connoisseurs  have  had  one  complaint  about  much  of  the  v;artirne 
chcdJ.a.r.     That  sharp,  rich  tangincss  they  value  has  been  missing,    Ila.vor  is  the 
resiolt  of  aging,  as  you  know,  and  the  shortage  of  both  cheese  and  time  has  pre- 
vented much  of  this.    iTow  that  more  cheese  is  being  produced,  thoiigli,  the  makers 
arc  putting  more  of  it  into  storage  for  a  longer  cure.     Cheese  makers  are  anxious 
to  rct-orn  to  their  pre-war  standards  of  quality  and  flavor.    Since  the  choese- 
catcr  will  ultimately  benefit,  it  behooves  him  to  be  patient  for  a  few  more 
months,  in  case  he  doesn't  find  as  much  cheese  in  the  stores  as  he  things  he 
shovild. 
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KOOFH^O.  IT-  ■ 

Yes/  that's  the  sound  of  grass-fed  cattle  moving  to  market  these  days.  For 
the  _past  three  weeks  more  TDeef  on  the  hoof  has  been  sold  than  a  year  ago,  Not 
only  is  this  seasonal  increase  in  marketing  good  news  to  the  nation's  homemakers, 
out  also  the  fact  that  more  of  this  meat  is  availalde  to  civilians.  Federally 
inspected  plants  are  no  longer  required  to  set  aside  a  certain  percentage  of 
their  production  for  sale  to  the  armed  forces.    Don't  thiiik  from  this  that  the 
militarjr  doesn't  need  any  more  meat. .  .rather  they  are  now  aljle  to  get  their  re- 
quirements on  the  open  market  without  the  aid  of  set-aside  orders.. 

These  grass-fed  cattle  do  not  produce  a  "beef  equal  in  quality  to  that  of 
cattle  f(3d  on  grain.    But  the  quality  this  season  is  alDOve  last  year '  s ..  .most  of 
it  grading  at  "commercial"  and  some  "good".    Hog  and  lamb  marketings  are  lower 
rig+it  now  than  a  year  ago. 

'      IT'S  LIGHT  IHSIISl 

That  one-time  familiar  phrase  on  canned  fruit. ,. "packed  in  heavy  (or  extra 
heavy)  sirup".,. is  out  for  this  year's  commercial  pack.    Here's  another  instance 
where  food  processors  run  up  against  one  of  the  same  problems  that  troubles  the 
homemalcer; . .  .the  sugar  shortage.    Since  J\me  15,  fruit  canners  have  been  pro- 
hibited by  an  OPA  regulation  to  use  anything  but  light  sirup.     This  restriction 
will  continue  as  long  as  sugar  is  limited. 

Of  course,  there  arc  still  fruits  on  the  market  put  up  in  heavy  or  extra 
heavy  sirup.    But  these  are  from  crops  processed  prior  to  June  15.     This  sirup 
regulation  doesn't  mean  you  won't  see  G-radc  A  or  Fancy  canned  fruits  in  the 
months  to  come.     Top  quality  fruits  have  a  high  natural  sugar  content  end  get 
their  high  rating  for  ripeness  not  for  thickness  of  sirup. 


THS  PBFPBH  PACKAGE 

Pepper  will  continue  scarce  until  we  know  the  condition  of  stocks  in  the 
Far  East,    Unground  pepper  does  not  deteriorate  easily.     It  is  generally  supposed 
that  stocks  have  been  stored  a^broad  since  the  outbreak  of  the  war  v/ith  Ja.pan, 
and  it  is  hoped  that  shipments  can  be  resumed  shortly.     There  is  no  knowledge 
at  present  how  well  the  cultiviation  of  pepper  trees  has  been  maintained  during 
the  wa.r,  nor  do  we  know  what  the  present  health  of  the  native  workers  may  be. 

As  you  know,  we  had  no  imports  of  pepper  at  all  during  1943  and  44  from  the 

Dutch  Fast  Indies  or  from  British  Malaya  The  sources  of  98  percent  of  our 

normal  supply.     The  only  shipment  so  far  this  year  came  from  India,  and  that 
pepper  v.ras  for  military  use  only.     Imports  of  unground  pepper  dropped  from  over 
73  million  pounds  in  1941  to  around  5  million  pounds  in  1942.    Most  of  the  shipments 
received 'in  1942  were  on  the  way  in  December  1941  before  hostilities  started  with 
Japan,    For  almost  four  years,  food  processors  and  homemakers  have  been  working 
on  allotments  of  pepper  from  stocks  on  hand  in  this  country  before  the  wa.r.  The 
Department  of  Agriculture  expects  to  continue  its  distribution  restrictions  until 
such  time  when  pepper  supplies  and  demand  arc  more  nearly  equal. 
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WHIPS.  MY  SEAHI 

I"ov  that  the  arned  forces  hr.ve  stopped  ell  their  purchases  of  "butter,  the 
U.S.  Department  of  Agriculture  has  cr-ricelled  three  War  Food  Orders  controlling 
the  use  of  "butterfrt.     There  are  no  restrictions  remaining  on  the  sale  of  v;hipping 
cTocn,  nor  on    the  amount  of  butterfat  that  nr.y  "be  used  in  ice  crcaa  or  other 
frozen  desserts, 

IThipping 'creaja  will  be  imnediptely  v.-elconcd  to  dress  up  fruit  short  cake  and 
gelatin  desserts,    i^ot  since  Februrry  1943  have  city  dwellers  seen  crerx:  v;ith 
norc  thaji  19  percent  butterfat.    V/hipping  croen  contains  at  least  30  percent 
butterfat.    The  linitation  order  (wTO  13)  was  needed  to  direct  butterfat  to  the 
production  of  butter,  cheddar  cheese,  dry  nilk  powder  and  evaporo.ted  nilk, 

A  great  increase  in  ice  cream  and  frozen  da.iry  foods  is  not  expected  with 
the  c?viccllation  of  War  Food  Order  8,    Ice  creejn  may  be  richer,  but  there  is  still 
the  sugcj:  shortage  to  limit  the  increase  in  quantity. 

The  third  order  terminated  is  that  setting  aside  butter  for  purchase  by 
the  armed  forces.     The  cessation  of  hostilities  with  Japan  came  near  the  end 
of  the  heavy  production  season,  and  the  armed  forces  have  sufficient  stocks  to 
take  care  of  the  needs  of  their  expected  reduced  personnel  for  seme  time. 


The  women  v^hose  men  in  uniform  will  still  bo  overseas  when  Christmas  rolls 
arov-nd  a.re  probably  a.lr'-ady  planning  holiday  packages.    The  mailing  period  is 
from  September  15  to  October  15,  you  know,  and  nov' s  the  time  to  start  assembling 
the  ingredients  for  tiiat  fruit  cake  for  overseas. 

As  far  as  nuts  pjre  concerned,  it  may  be  a  bit  hard  to  round  up  much  vaTiety, 
since  the  new  crops  of  wa.lnuts  and  pecfTiS  v/on't  come  on  the  market  until  later 
in  the  fa.ll.     Some  walnuts  ajid  pecans  from  last  yea.r's  crop  may  be  available, 
but  the  best  bet  in  nuts  right  now  is  likely  to  be  almonds.     They've  been  coming 
in  fairly  liberal  qur.ntitie3  fror^  the  KediterraneaJi  area,  and  the  domestic  crop 
of  clr.onds  will  staj:t  appearing  on  the  market  around  the  middle  of  this  month. 
The  latest  crop  report  of  the  U.S.  Department  of  Agriculture  shov;s  that  an  all- 
time  record  crop  of  almonds  is  expected  in  California  this  yeaJ... about  10  percent 
above  last  yea.r.    Harvesting  is  nearly  completed,  and  it's  a  matter  of  getting 
the  Supplies  distributed  in  the  retail  markets. 

C-enerally,  nuts  ajre  interchangeable  in  cake  and  cookie  recipes. ..  .unless 
you* re  looking  for  a  specific  flavor  or  texture.     It's  true  the  fat  and  protein 
content  of  the  different  nuts  are  variable,  but  not  to  the  extent  that  they 
would  cliangc  the  finished  ca2<e  or  cooky.     So  although  some  nut  varieties  may  still 
be  scarce,  it's -good  to  kno^-'  of  the  b-ompor  almond,  crop  readily  available. 


FOOD  .'cizs  F?.c:-:  i.-j.  ai'd  I'z^ 

AI::0:T3  The  history  of  the  almond  tree  traces  back  a  long  v;r.y../Dack  to 

early  Siblical  days.  We  find  it  r.entioned  a  number  of  times  in 
the  Old  Testament. .. in  fret,  the  rod  of  Aaron  was  token  from  an 
alm.ond  tree. 


KEir  imillKLS  FOR  PEMUTS 


A  new  process  for  taking  the  color  out  of  peanut  skins  was  discovered  re- 
cently "by  the  scientists  of  the  United  States  Department  of  Agriculture's 
soti.thern  research  laooratory  in  ilew  Orleans. 

This  makes  it  possilile  for  a  colorless  protein  to  "be  made  from  peanut  meal, 
a  by-product  of  peanut  oil.     The  protein  heretofore  has  not  "been  used  industrial- 
ly "because  of  its  dark  red  color.    But  it  can  "be  used,  colorless,   in  cold  glue — 
the  kind  ■book"binders  and  gummed  tape  makers  use.     It  can  "be  used  to  put  special 
finishes  on  paper.     It  also  can  be  used  in  cold  v/ater  paints. 

The  process  is  sii:ii3le  and  economical.     If  used  industrially,   it  would  put 
an  added  value  on  fai-mer's  peanuts  and  bring  new  and  better  products  to  consumers. 


EEASI^IO  3LA0K  MAEKS 

You  can  protect  your  floors  from  unsightly  black  marks  made  by  the  composi-  ■ 
tion  soles  of  wartime  shoes,  says  the  Rhode  Island  Agricultural  Experiment  Station, 
A  series  of  exv^eriments  on  different  types  of  floors  and  finishes  shov/ed  that 
unfinished  soft  v/ood  floors  are  more  susceptible  to  setoff  marks  from  wartime  shoe 
soles  and  heels  than  floors  that  have  been  painted,  varnished,  treated  with 
shellac  or  otherwise  finished. 

Even  a  waxed  surface  scars  somewhat.    But  usually  a  light  polishing  v;ill 
remove  most  cf  the  mark.     If  the  polishing  does  not  take  out  the  mark  entirely, 
a  good  rubbing  with  a  clean  cloth  dampened  in  a  water  emulsion  v;ax  turns  the  trick. 
The  application  of  three  or  more  thin  coats  of  the  wax  increases  the  protection 
and  affords  a  better  wearing  surface, 

I'^hcn  it  comes  to  removing  black  marks  from  floors,  the  experimenters  left 
out  the  possibility  of  cleaning  with  soajp  and  water  because  the-  continued  use 
of  soap  and  water  on  any  floor  surface  gradually  destroys  the  floor  material 
and  q_uickly  malces  a  new  floor  look  old.     Instead,  they  tried  out  certain  solvents 
like  turpentine,  alcohol,  gasoline  and  several  commercial  dry  cleaners  to  find 
one  which  v/ould  take  out  the  black  marks  and  yet  not  hurt  the  surface. 

The  cleaner  foujid  to  be  most  effective  and  safe  was  a  liquid  sold  for  clean- 
ing all  types  of  shoes.    A  fev;  drops  of  this  cleaner,  applied  to  a  clean  cloth 
ajid  lightly  wiped  over  the  stained  areas,  removed  all  trace  of  ma.rks  without 
the  hard  rubbing  required  by  some  of  the  other  solvents.    However,   this  cleaner 
cannot  be  used  to  clean  large  surfaces,  as  the  cost  would  be  prohibitive,  and 
it  proba.bly  would  not  be.  safe  to  use  in  large  quantities  indoors. 

The  solvent  type  cleansers  did  not  prove  entirely  satisfactory  for  removing 
the  blaxk  marks.     So  the  experimenters  switched  to  a  m.odificd  scrubbing  method. 
They  foujid  that  wiping  up  the  floor  with  a  clean  cloth  v^rujig  out  in  a  solution 
of  borate  soap  end.  lulcewarm  water  proved  to  be  the  best  and  safest  method  for 
general  use  in  the  home.     There  arc  three  "musts"  in  this  method.    Use  a,s  little 
water  as  possible.    !/ipe  up  the  soap  mixture  with  a  damp  cloth.    And  cover  the 
floor  v/ith  a  protective  coating  of  v/ax  as  soon  as  it's  dry. 
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Civili?jis  will  "be  getting  more  canned  fish  this  year  than  they've  had  since 
1942.    The  increase  is  possible  chiefly  "because  of  reduced  military  requirements. 

Of  all  varieties,  the  total  for  civilians  is  now  figured  at  340  million 
pounds.    And  if  the  s?.rdinc  (California  pilchard)  pack  nov/  "being  processed  is 
as  large  a,s  current  estimates  indicate,  and  if  goverrjnent  requirements"  for  sar- 
dir:cs  arc  cut,  there  may  "be  an  additional  90 -million  pounds  to  add  to,  this  total. 
In  this  event  the  supply  of  canned  fish  for  civilians  vill  oe  as  lax^c  as  that 
of  19-:1-1. . , , the  last  year  before  set-aside  orders  were  needed  to  regulate  distri- 
bution of  canned  fish  ajnong  civilian,  military  esA  lend-lease  claimajits. 

At  present  only  40  percent  of  the  la.rge  salmon  pack  is  "being  set  aside  for 
govcrriBent  "buyers ,. .cjid  65  percent  of  the  pilcha.rd  and  mackerel  packs.  There  is 
no  set-aside  order  on  canned  tuna. 


Just  a  glar.cc  at  the  Market  Pajaorajna  shows  that  v;c  in  the  Western  area  have 
a  plentiful  supply  of  several  late  summer  vegc t a"blc s. .  .potatoes ,  squash,  3cll 
peppers,  eggplant  and  cucun"bcrs.    And  naturally,  we  should  use  the  fruits  and 
vegota'blos  in  most  plentiful  sup  .ly  as  often  as  possible.     It's  smart  buying, 
any  way  you  look  at  it. 

Of  co^orse,  everyone  has  her  favorite  v;ays  to  preppj:ing  these  vegetables, 
but  here  arc  a  few  notes  a-nd  suggestions  you  might  like  to  pass  on  to  your 
listeners, 

Soth  eggplant  and  peppers  lend  themselves  to  meat  stretching,  and  we  still 
need  to  conserve  red  ration  points.    Poppers  can  be  stuffed  v.dth  hamburger, 
ground  lamb,  corn,  various  mixt'ores  of  cheese  and  left-over  meats.    And  eggplant 
caji  not  only  be  sen,-ed  fried,  in  souffle,  ajid  in  vegetable  loaves,  but  it  can 
also  be  stuffed  with  meat.    Sggplant  stiiffed  with  shrimp  can  appear  on  the  table 
as  an.  attra^ctive  entree  fit  for  any  compajiy. 

Cucumbers  which,  incidentally,  belong  to  the  squash  family,  have  been 
served  cooked  in  Europe  f  or  yeajrs . , .  the  ancient  Egyptians  ate  them  cooked,  and 
c--.c-Ji-.bers,  boiled  in  thick  slices  ajid  sensed  v;ith  butter  or  white  sauce  are  still 
a.  favorite  in  some  parts  of  Europe,    '•Jc  Americans  usua.lly  prefer  them  in  crisp 
vegetable  salads,  or  in  cucuiibers  sandv/iches .    But  an  adventurous  cook  might  like 
to  try  them  cooked, 

Thcro's  a  variety  of  squa.sh  on  the  market  nov,  both  soft  end  hard.    The  small 
hard  squash,  or  a.corn  squa.sh,  caxi  be  halved,  baked,  ajxL  filled  vith  green  peas  to 
make  a  •^'comppjcy"  vegetable  dish, 

Squa.sh  is  a  native  of  America,  and  is  a  part  of  our  history.    The  Indians 
ajc  the  fruit  rav;,  when  it  was  green  in  color  and  imjnatiare.    And  in  the  Southv;est, 
several  squash  varieties  have  been  cultivated  from  ancient  times.     They  v;erc  grown 
not  only  for  the  fruit,  but  for  the  large  yellov;  flowers,  v/hich  were  used  to  add 
a.  pleasing  color  and  piquant  ilrvor  to  meat  stew. 

llciiy  yeajTS  ago,  squash  v;as  used  as  a  co£r.ietic.     The  seed  v/as  pounded  v;ith 
meal,  in  its  own  juice,  and  this  mixture  was  supposed  to  remove  freckles  and 
£I>ots,  but  before  the  freckled  lady  applied  this  sq-oa.sh  beautifier,  she  had  to 
stand  in  the  sun. 


?J]5  ROSES,  V.-HIT3  SQSBS.  P3A3LS  Al'D  G-A51'ET5 

njli-T.t's  right'. .  .Pearls  and  C-arnets,  and  then  we  have  21iss  TriuiP/ohs,  Long 
T/hites,  Prides,  Katahdins,  Co'b'blers,  and  Russet  3urlianks»    But  no  matter  how 
their  nanes  read,  they're  all  ipotatoes  -  all  "intermediate"  potatoes.    And  "inter- 
mediate" potatoes  are  in  the  "Best  Buy"  class  in  v.'estern  vegetaole  stalls  right 
novr, 

yie  have  mentioned  these  potatoes,   in  Hound-up  before  and  asked  you  "broad- 
casters to  help  see  that  the  large  crop  is  not  v/asted.    We've  told  you  the  facts 
"before,  "but  it  doesn't  hurt  to  go  over  them  "briefly  e.gain.     In  the  first  place, 
there  is  a  "bumper  cor.iii;ercial  crop  -  the  third  largest  on  record,     There  is  also 
more  home  garden  production  of  potatoes  then  usual,  vrhich  "brings  dovm  the  demand 
for  the  commercial  product. 

On  the  average,  we  Americans  consume  135  pounds  of  potatoes  a  piece ,  a  year. 
And  this  year,  v;e  expect  to  have  25  million  hushels,.  (60  potijids  per  "bushel)  more 
jpotatoes  than  ar''  necessary  to  provide  this  average.  Retail  iprices  are  reason- 
ahle,  and  the  quality  is  good,  ^ie've  asked  you  to  help  tell  -''estern  homemakers 
to  use  more  potatoes,  and  more  potatoes.  That's  what  you  can  do,  axiCi  here  is 
wha.t  the  G-overnment  is  doing: 

A  promotional  campaign  is  under  v/ay  to  encourage  greater  consumption  now, 
during  the  hexvesting  period.  /  ■ 

The  United  States  Department  of  Agriculture  is  "buying  potatoes  for  school 
lunch  programs  and  for  direct  distri"bution  to  institutions. 

Dehydration  plants  are  working  at  or  near  capacity,  except  for  a  fev;  that 
are  waiting  for  materials.     Cajining  is  also  encouraged.  •' 

Approximately  1,200  cars  will  "bo  placed  in  cold  storage  for  from,  six  v'eeks  to 

two  months  a"bout  1,000  cars  going  to  the  refrigerated  cave  near  Atchison, 

SaJisas ,  , .  •  • 

The  Armed  Torces  are  cooperating  "by  serving  more  potatoes,  especially  now 
that  the  men  can  cat  at  e3ta"'olished  cam.ps . 

1-vcry  consideration  is  "being  given  to  use  of  potrtoes  for  food  "before  they 

ejcc  divrrtcd  to  non-hum?n  food  uses.    But,  in  proportion  to  the  extent  consujncrs 

do  not  increase  cons^Jinption,  potatoes  will  he  diverted  into  starch  and  "by-products, 
a.lcohol  and  glucose. 

A  fcv;  cprs  have  hecn  donated  to  L'SDA  Experiment  Stations  for  use  in  livestock 
feeding  experiments,  and  authorization  for  diversion  to  livestock  feed  has  "Dcen 
made  for  the  State  of  Wa.shington. 

These  are  the  steps  "being  taken  to  moot  the  marketing  pro"blem.    And  v-c'd  like 
you  to  continue,  helping  to  "push"  "intermediate"  potatoes.    Hemem"ber,  while 
they  keep  "better  than  early  potatoes,  the.y  are  not  good  for  winter  storage.  But 
they  are  certainly  good  for  hreakfast,  lunch  raid  dinner  in  all  the  hundreds  of 
wa.y3  potatoes  are  tra.ditionally  prepared  in  America. 
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I-iASKET  PaI'ORAMA 
.■—  1^0 s  Angeles 

I'KvlT  IF  H0DSBAT3  SUPPLY.  .Peaches  (slightly  higher),  Bartlett  pears,  v/atermelons , 

grapes,  lemons,  oranges,  figs,  apples,  avocados, 
cantaloups     .  \  -     .  ..  ' 

Il-T  Lirr?!'!  SUPPII  Grapefruit,  pl-ioms,  lirnanas  ■ 

BZSI  VI]C-S!r^LS  BUYS  Cucum'bers,  ootatoos,  Sp'anish  onions,  Bell  peppers 

IJ.  HO'DZrLLT^  SUPPLY  Grulif lo;7er,  corn,  carrots,  iDunched  vegetables,  squash, 

tomatoes,  eggplant,  calD^bage,  lettuce,  sv/eet  potatoes 
ir  LI'3-HT'  SUPPLY  VAiite  onions  (ceiling),  celery,  asparagus 

San  ?rancisco 

33ST  PHUIT  BUYS  Apples,  wrtermelons  '  ■ 

II"  I-iOD3PATE  SUPPLY  Peaches,  plums,  fresh  prunes,  pears,  grapes,  oranges 

3SST  V3G-ETA3LE  BUTS  CucuialDcrs,  eggplant,  peppers,  cauliflov/er  and  squash, 

potatoes 

IF  i'IOnHI?J\.TS  SUPPLY  Tonatoes,  onions,  celery,  sweet  potatoes,  snap  "beans 

Portland 

BESi'  J5UIT  BUYS  Cantaloups,  peaches,  "pears 

BEST  ■^/S3-2TaSLS  BUYS  Scans,  corn,  cucumlsers ,  pepperS',  potatoes 

li"  i-iCIExLi-E  SUTPLY  Eggplrnt  (lov/est  of  season),  celery,  lottvice,  onions 

AVAILABLE  ?0P  CAl^l^IFG-.  ..  .Peaches,  pears,  "beans,  corn,  cuv^omhors 

Seattle 

BEST  mUIT  BUYS  VJashington  grown  Bartlett  pears.  Hale  and  Elborta 

peaches,  small  oranges 
IH  MOnSSATE  SuTPLY  Italian  pnjnes,  apples,  "bananas,  cajitalous,  seedless 

grapes,  honeydevs,  casa"bas,  watermelons 
li"  LIC-KT  SUPPLY  Concord  grapes 

BEST  "TI^C-STABLE  BUYS  Potatoes,  lettuce,  celery,  green  peppers,  squash 

lif  MOBE^BATE  SUPPLY  Beans,  ca"b"bagc,  carrots,  cauliflower,  cucij'in"bers ,  to- 
matoes (slightly  higher),  "bimched  vegcta.tles 

II"  LIi»IT  SUTPLY  Green  corn,  green  onions 

AYAlIuvBLE  FOR  CAi'JiUi^C-.  ..  .Bartlett  pears,  Slterta  and  Hale  peaches 
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R  a  d  i  a  fild  u  n  d'u  p 

A  weekly  service  for  Directors  of 
Women's  Radio  Programs 


SSPO!B5R  14,  1945 

iix    THIS  issua 

A  BILj-IOiJ  liT  C-OLD  Tiae  v^heat  lias  "been  harvested, ,  .vrell 

over  8  Dillion  Tjushcls  of  it,  and 
here's  how  the  AAA  helped  to  get  the 
crop  in. 

A  ITjTS  Oil  IHS  OCARIIU  I^ot  onlj  are  there  plenty  of  Irish 

potatoes ,.  ."but  here  come  the  sweet 
potatoes,  too. 

CUT  YCUSSSLS'  A  SLIC3  Cheese  goes  off  the  ration  list,  all 

USDA  controls  arc  off,  and  the  OPA 
has  reduced  point  values  to  zero, 

EAISBT  HECOUl'TAL  Haisins  will  'oe  plentiful  this  year 

for  holiday  sweets. 

CASE  SAVES  IvEAH  2ow  to  take  care  of  wartime  woolens, 

FATS  Aim  FIC-U2ES  Since  V-E  Say  in  May,   the  nine  Tfestern 

States  have  fallen  dovm  badly  in  their 
used  fat  collections, 

OIT  THE  rIALE  SHELL  Oysters  R  in  season,  as  the  saying 

goes.    Here's  how  and  where  we  got  them, 

OISTEP-  STET7  ¥e  in  the  I'est  will,  have  a  fair  supply 

of  oysters,  and  here  are  so.mc  suggest- 
V   ions  for  using  them. 

U.  S.  Department  of  Agriculture  f"™  :°Lt  street 

San  Erancisco  3,  California 
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A  BILLIOIT  IN  GOLD 


Daily  "bread. .  .yes ,  rjid  cereal..  „for  everyone  in  this  country,  and  cargoes 
of  grain  for  the  hungry  peoples  a'broadc, . .  that '  s  the  fulfillment  of  our  golden 
v^hcat  crop  v;hich  this  year  tops  all  records  et  a  oillion  and  some  153  million 
"bushels  o 

As  Dig  as  the  yield,  is  the  story  of  cooperation  behind  our  wheat  harvest.- 
Shortaf':;es  of  farm  lr"bor  siid  npchincry  have  once  again  mr^de  "bringing  in  the  grain 
more  of  a  community  enterprise.    On  some  farms ^  the  v.rheat  is  cut  with  a  'oinder  and 
made  into  "bundles  which  are  set  up  in  groups  or  "shocks"  c    ''.^^hen  the  grain  dries 
out  or  cures,  it  is  roady  to  thresh.    With  whole  areas  needing  threshing  at  the 
seme  time,  the  communities  get  together  to  "bring  in  each  other's  crops*     This  means 
taxing  vjagon  loads  of  wheat  to  a  threshing  machine,  pitching  the  "bundles  onto  a 
conveyor  which  carries  the  v/heat  into  the  mr.chine.     Then  when  the  grain  is  separ- 
ated from  the  straw,  it  must  "be  sacked  or  tr'ken  "by  trucks  to  storage  "bins.  A 
crev:  of  12  men  can  thresh  the  grain  from  a"bout  30  acres  n  dry. 

In  the  western  great  plains .from  Texas  to  iTorth  Dakota, ..  .v/he re  most  of 
our  V'hcat  is  grown,  the  com'bincd  narvestcd  or  "con"bino"  has  t^^ken  the  place  of  the 
old  stationary  machines,    l^ith  a  com"bino,  a  farmer  with  the  help  of  his  fajnily  oftei 
harvests  his  own  v/heat  alone. 

That  was  ujitil  the  war.     Then  the  m.etal  for  com'tincs  rent  for  tanks  and- 
guiis.    At  the  same  tine,  more  and  more  acres  wore  seeded  to  v/heat  to  talce  care  of 
ou-r  v;artime  needs.     The  combines  that  were  on  the  farms  of  the  comitTj  and  the  few 
that  could  be  made  had  to  be  shared.     So  we  went  bad:  to  neighborly  ccopcrcition . 

The  Agric'iltiiral  Adjustment  Agency  of  the  Department  of  Agricalturc  carried 
the  progrrjn  e.ven  further.     They  arranged  for  combine  crcv'S,  custom  combine  operators 
they're  called... to  go  from  nei#iborhood  to  neighborhood,  then  from  covsity  to 
county,  and  from  state  to  state.     The  AAA  also  made  arrangements  v/ith  the  State 
Depa,rtment  to  get  crev/s  from  Canada. 

I?or  the  past  three  years,  custom  combine  crews  have  started  the  wheat 
harvesting  soa.son  in  Texas  in  May,  and  moved  northward  with  the  ripening  v/hcat 
into  Oklahoma,  through  Kansas,  Colorado,  i^^ebraska,  Sastern  Wyoming,  South  Dakota 
and  ending  the  middle  of  September  in  i'orth  Daicota  and  i^Icntana.     The  Canadian 
harvest  starts  a.fter  ours;  so  now  some  of  our  crews  will  go  into  Gana.da  to  help 
our  Ally,    As  for  an  idea  on  the  mass  movement  of  these  crev/s.     Into  Kansas,  our^ 
principal  v^heat  producing  state  (with  some  13  ajid  a  half  million  acres  this  year), 
vrent  more  than  2,000  combines  from  other  states  and  bet'-cen  700  to  300  from  Canada. 
The  equipment  of  a  crev;  consists  of  a  combine,  a  tractor  to  ijull  it,  if  it's  not 
self-propelled,  and  two  trucks  to  carry  grain.    Each  crew  brings  its  ovm  labor  and 
the  crow  v/orks  in  tv/o  shifts... the  harvest  day  varies  from  15  to  20  hours  dependent 
on  the  weather. 

And  here's  the  v/ay  the  prograin  has  worked.    A  farmer  desiring  assistance  con- 
tacts his  county  AAA  office  or  his  county  agent.    All  the  requests  in  a  state  are 
recorded  by  the  state  AAA  ComrrAttee  ajid  an  area  designated  for  a  crew.    The  state 
AAA  also  arranged  for  gasoline,  tires  and  food'    sta.mps  and  for  needed  repairs ...  and 
vrhere  necessary,  for  police  escort  to  dir-  ct  the  movement  of  the  combines  over 
highv/ays.    As  a  crew  leaves  one  state,  it  chec^:s  in  with  a  Aa.4  representative  at  a 
port-of-entry  in  an  adjoining  state  and  is  given  a  new  -/ork  schedule.     In  the  field, 
the  combine  cuts  the  vrheat,  threshes  it  and  delivers  the  threshed  grain  to  a  tank 
or  bin  at  the  front  of  the  combine.     The  bin  is  emptied  into  a  waiting  truck  for 
delivery  to  a  farm  grsnery  or  a  terminal  elevator.    One  combine  can  harvest  40  to 
50  acres  a  day. 
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A  TUHS  cm  THB  CCAEIEA. 

There  \x'ill  "be  plenty  of  sweet  pott^toes  to  talk  a'bout  vAen  this  issue  of 
Eouiid-up  hits  your  desk.    A  temporary  abundance  is  expected  from  the  time  the 
sv/eet  potato  harvest  really  gets  under  V7ay....the  middle  of  Septemher. ..  .until 
the  crop  is  gathered  by  Hovember  l.j  . 

Sv;eet  potatoes  need  pushing  at  harvest  time,  and  here's  the  reason  v/hy. 
"Bv;eets''  have  to  be  cured  to  keep  any  length  of  time.     It  seems  that  some  of 
the  heavy  produ.cing  areas  do  not.  have  the  storage  space  and  curing  facilities 
.;'or  handling  the  crop.     The  potatoes  sold  during  September  and  October  are 
riai-keted  as  they  come  from  the  field.     Those  sold  after  ITov'cmber  1  are  usually 
cured...  that  is,  put  in  storage  and  held  at  high  temperature  and  high  hujiiidity... 
to  cut  down  loss  through  decay.    These  cured  sv/eet  potatoes  xi/ill  kecxj  for  months 
and  do  not  present  the . marketing  problem  the  early  ones  do.    Although  the  un- 
cured  siireet  potatoes  must  be  sold  fairly  soon  after  they're  harvested,  they  will 
keex^  for  tv/o  or  three  vroeks  in  home  storage. 

There  will  be  many  more  sweet  potatoes  for  civilians  this  year  than  last 
because  the  yield  per  acre  in  the  producing  areas  has  been  high.    Then  too,  the 
army  is  talcing  less.    Another  problem  is  the  current  abundance  of  Irish  potatoes. 

Qualitr,  price  and  vitamins 

But  there  are  three  very  good  selling  points  for  the  sv/ect  potato.  The 
qup.lity  of  this  year's  crop  is  generally  good,    Prices  are  rcasona,blc  and  should 
be  even  lov^'er  as  the  season  advances.    As  for  nutritional  valuc,,.that  rich- 
orange  color  means  carotene  which  can  be  turned  into  vitamin  A.    Svoot  potatoes 
contain  som.o  vitajnin  C,  some  of  the  3  vitamins,  some  iron,  and  sugar  without 
ration  points.    Their  sugar  and  starch  content  makes  them  an  economical  energy 
food.    And  they  rank  high  in  flavor. 

The  heavy  supplies  this  year  are  from  the  Eastern  shore  of  Yirt^::l'iia  and 
M.arjdand,    Louisiana  also  has  a  record  crop.    Shipments  from  the  lastern  shore 
will  go  to  m.ost  parts  of  the  covaitry,  and  supplies  from  Louisiana  and  Texas  will 
be  sent  as  far  ITorthwest  as  Seattle. 


CUT  YQUHSSLg  A  SLICE 

All  U.S.  Department  of  Agriculture  controls  on  cheese  are  off.    And  OPA  has 
reduced  ration  point  values  on  this  dairy  product  to  zero. 

Previously  there  v;as  a  40  percent  set-aside  on  cheddar  cheese  announced  for 
September,  and  a  restriction  on  the  amount  of  foreign  type  cheese's  that  could  be 
manufactured.    Then  the  U.S.  Arm.y  (Quartermaster  Corps  said  that  military  stocks 
of  Cheddar  -were  adequate  for  reduced  personnel,  and'  also  that  some  military  stocks 
could  be  used  to  fulfull  the  requirements  of  foreign  claimants.    Thus,  the  Sep- 
tember set-aside  on  cheddar  was  cancelled  together  with  production  restrictions 
on  foreign  type  cheese,     -"ith  more  of  this  commodity  available  to  civilians  it 
v/as  possible  to  take  the  point  values  off  cheese. 

In  the  future  it  is  expected  that  open  market  purchases  of  cheese  by  govern- 
ment buyers  will  prove  adequ.ate  without  the  need  of  set-aside  orders.    So  you 
can  get  out  the  file  of  cheese  recipes  and  satisfy  that  cheese  craving  you've 
held  in  check  for  so  long. 
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HAI3ISr  EECOUITTAL 

If  you're  vonderizig  alDout  the  supply  of  raisins  for  puddings,  coffee  cake 
aiid  /-oliday  cookies,  you  can  plc^n  to  use  them  generously. 

Sma  dried,  purple  raisins  v/ill  be  plentli"ul  for  tv/o  reasons.    "Military  needs 
are  greatly  reduced.    And  secondly,  California  which  produces  all  the  co'ontry' s  • 
raisir.s,  has  a  raisin- grape  crop  about  a  fourth  above  average. 

Ehompson  seedless,  Muscats  and  Sultanas  are  the  principal  raisin  varieties. 
■They  have  accounted  for  more  than  half  of  California's  total  grape  crop  the 
pa.st  tv.-enty  years  and  are  suitable  for  drying,  crushing  and  for  fresh  use. 
Ho\-ever,  the  past  three  seasons  (1942-44),  the  government  restricted  the  use  of 
these  Vc,rioties  gro^-Ti  in  the  eight  principal  producing  con-nties  in  California 
to  the  production  of  raisins.  ■  This  action  was  taken  to  provide  the  large  quan- 
tities of  this  dried  fruit  needed  x-or  civilian,  military  and  lend-lease  use, 
and  to  prevent  these  grapes  from  going  to  wineries  or  into  fresh  rnaricets.  While 
many  raisins  were  produced,  you  may  hax'e  been  limited  because  war  needs  v/ere  so 
high. 

This  year,  because  of  smaller,  requirements  of  government  agencies,  the 
restriction  on  use  is  removed.    Consequently,  there  will  be  a  more  nearly  normal 
mover.ont  of  these  grapes  into  raisins,  vineries  an*^  fresh  markets.    -The  fact 
that  the  crop  is  lai'ge  and  that  normall;/  the  greater  pert  of  the  total  tonnage 
of  these  varieties  is  made  into  raisins,  assures  us  a  plentiful  s'o.pply  of  this 
dried  fruit. 

Aiid.  you  can  have  yo'ur  choice  of  color ...  .purple  or  golden,.    The  bleached 
varietj'-  is  dried  by  artificial  heat.    Then  the  raisins  arc  treated  v.'ith  sulphur 
to  give  them  their  pale,  golden  color.    Although  golden  bleached  raisins  cost 
more       produce  they  arc  popular  for  fruit  cakes  and  puddings.     They  arc  more 
perishable  than  sun-dried  raisins;  so  must  be  kept,  in  a  cool,  dry' place, 

Because  of  their  natural  sweetness,  raisins  will  bo  v.^elcomed  this  fs21  and 
"winter  to  supplement  short  sugar  rations. 


And  men's  suits  these  days  shov/  wc?r  .-juickly  if  left  to  shift  for  themselves. 
The  nev;  ones  are  mads  from  wartime  fabrics.    l-Iany  of  the  old  ones  arc  very  old 
indeed.    Both  ]cinds  take  extra  care  to  look  well  and  give  sert/icc.     That's  v;hy 
the  clothing  specialists  of  the  United  States  Department  of  Agriculture . h^ve 
listed  a  fev/  suggestions  on  the  care  of  men's  suits  that  you  may  want  to  pass  on  to 
your  listeners. 

First  about  brushing.     It  should  be  dor.e  often  with  a  good  clothes  brush. 
l.T.iisk  brooms  only  hit  hi.gh- spots.     Skilled  clothes  brushcrs  go  with  the  grain  of 
the  cloth  a.nd  make  sure  they  get  dust  out  of  folds  and  corners.    Text,  hanging. 
Coats  rest  best  on  broad  wooden  hajignrs  of  the  wishbone  shape. , .trousers ,  upside 
do\im  on  hrngcrs  with  clips.    Or  if  trousers' go-  over  the  crossbar  of  wire- hangers , 
a  piece  of  paper  or  cardboard  fastened  to  the  crossbar  .^.-rill 'prevent  creases, 
buttons.     They  should  be  chocked  for  tightness  every  now  and  then.     It's  still 
not  easy  to  match  lost  ones.    Trouser  cuffs."  They  hang,  when  at  best  length, 
about  one  half  inch  above  the  heel.    A  strip  of  cloth  or  tape  sev;ed  inside  the 
cioff  -^.revents  oyccss  wear.     If  perspiration  is  a  problem,,  moisture-proof  shields 
at  the  underarms  save  wool  from  being  weakened.    And  a  ioad  on  an  office  v.rorkcr's 
chair  will  help  prevent  shine. 


t.''ell,  here  v^e  go  on  used  ra  t  again.  . '^ut; 't-here '  s  sucli  r  &]ooq\  reasonl     The  used 
fet  col] actions  ere  computed  .and  ■  to ttil'ed  every  mo-nth,  and  here,  ?re  the  figures  to 
shov/  hov;  the  nitie  ¥este.rn  states  have  "been  Toehaving  in  regard,  to  , our  picas. 

ZVsr  since  V-E  Day,  in  May,  ^'.'estern  homemaJc-ers  ha^^e  Toeen.  turning  in  le'ss  and 
less  used  kitchen  fat  to  their  butchers,     In  May,  the  collections  v/ere  down  200 
thousand  ■  pounds  from'  June.  .  But  in  July, '^-w©  hit  a  ne"  low,   ...half  a  million  pounds 
less  than  \\ras'-  collectBd  in  June ..  ..that ',s,  a'bout  25  -percent  less.     The  figures  for 
August  are  not  yet  totaled,  and  vre  can't  do  anything  to  improTo  the.m  nov/,"  anyway. 
Sut  Septemher  is--a  different  matter.     There  is  still  .lust  as  ,  quch  noed  for  used 
kitchen  fat-s  as  ever,-  as  world^  supplies  will  not  improve  for  some- 'time  . to  come.- 
■'So  let's  keep  saving  them,  keep  turning  them  in  so  those  collection  "figures  wil.l 
look  octtcr  in  SeptemlDcr  and  the  months  to  come.  •        :.  .   ',.  [ 


'       ^     ■  •  .     Q"  THE  HA^g  SHELL 

Comies  an  -S"  in  the  month,  and  the  traditional  oyster  season  opcils..  '  Pahciers 
of  this  shellfish  v/iil  find  no  more  oysters    on  the  markets  than  last  year,  when 
the  supply  was  short  df  demand.     Lack  of  lahor  during  the  last  two  or  three  years 
has  affected  o;pc  rat  ions  of  a  majority  of  the  large  comipanics,    Hai-y  "boats  could 
not  "oe  m.anned,  and  the  oyster  "beds  could  not  be  attended  and  cleaned.'    Lack  of 
labor  also  cut  down  the  control  of  starfish,  iirhich  in  the  waters  of  Long  .Island 
Sound  are  the  natural  enemies  of  the. oyster.    While  a, few  restaurants  will  begin 
offering  oysters  to  their  customiers  imriodiatcly,  most  markets  will  not  have  much 
of  a  supply  «m-til  the  middle  of  Octobe  r. .  .with  m.orc  ample  shipmionts  d^oring  Hdveraber 
and  Secember.     :     ,    ■  ■  ■. 

Oysters  grow  along  the  Atlantic  and.  G-vlf  Coasts. .  .from.  Cape  Cod  to  Texas...  and 

on  the  Pacific  Coast,  principally  along  the  coast  of  the  State  of  '..Washington. 
Thoy  spawn  du3?ing  the  summer  as-  the  tem|)erature  of  the  water  becomes  vrarm  -and  more 
favorable  for  their  growth',  ,  I'ov  several  days  the  larvae  are  f ree-sv/imming,  but 
they  so  Oil  sink  to  t.he  bottom- and  attach  themselves  to  a  convenient  rock  or  shell. 
The  young  oyster  frees  itself  and  feeds  on  the  bottomj  of  the'ecoaii  as,  soon  as  , a 
protective  shell  .-has  bo'-^n  formed.     In  southern  waters,  oysters,  roach  market-size 
in  tv/o  to  three  years.    About  four  yea.rs  are.  required  in  Long  Islaiid.  Sounci.  where 
the  cold,  winters  cause  them  to  go  into  a  state  resembling  hibernation.    .Most  of  the 
oysters  which  Vv'ili  be  served  in  restaurants  and  hom.es  this  season  will  be  four  or 
five  years' old.  '    ■  .  .  .. 

In  point  of  size,  the  Atlantic  Coast  or  Sa.stem  oyster  is  midv/ay  between  the 
tinj'  01;^'mpia  oyster  of  Budget  Sound — -the  meat  of  v.aich  is  about  as  big  as  a  m.an's 
thujnbnail. ,  .and  the  enorm.ous  Pacific  or  Japanese  oyster — which  may  grow  to  be  10 
inches  long.^  -  The  Eastern  oyster  m.ifgla-t  a.ttain  a.  length  of  5  or  3  inches  but  arc 
niaxkoted  sm.aHer-.     vi'hcn  sold  in  shucked  form,  oysters  are  usuall.y  classified  three 
v/a.ys — "standard,'-'-' ■  "select, ''  or  ''counts.^'    Stand.ard  or  small  oysters  are  used  for 
stewing  and-cocktails ,  while  counts,  or  t.he  large  oysters,  arc  generally  fried. 
Select  or  mediiLas  can  be  used  for  eithc.r  frying,  stewing,  or  for  cocktails.  The 
ready  market  for  fresh  oysters  has  m.eant  that  few  were  canned.    Before  the  war, 
considerable  quantities  were  processed  in  the  South  Atlantic  G-ulf,  and  Pacific  i'.'orth- 
v;est  states,     Por  the  past  t'yo  years  .canning  has  decreased  in  the  C-ulf  and  South 
Atla^itic  areas,  and  has  been  discontinued  in  the  Pacific  rorthwcst.    As  a  food, 
oysters  rarJc  high'  in  taste  a.ppeal.     In  nutritional  value  they  contribute  protein, 
calcium.,  and-  phosphorus---- and  are  at  the  top  of  the  list  as  a  source  of  iron.  The 
m.ine-rals  which  oysters  supply  are  most  often  deficient  in  the  daily  diet;  so  when 
oysters  are  available  they're  a  good  investment  in  nutrition. 
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OYSTSZ  STEW 

AeGording  to  men  in  the  Pacific  Coast  oyster  trade,  there  won't  be  any  great 
aliundcjiGc  of  oysters  here  in  the  V/est  this  season.    They  hope  we  will  have  more 
than_  last  year,  but  unless  the  labor  situation  improves,  there  won't  be  very  msiiy 
more.    Daring  the  war  years,  v/c  have  been  getting  around  25  percent  of  the  pre-war 
supply,  nostly  because  man-power  shortages  blocked  a  heavy  output, 

This  season,  v/e  V/cstcrnors  will  have  more  Eastern  oysters  thaJi  any  other  kind* 
fho  greatest  shortages  will  be  in  the  tiny  Olynpias,  native  oysters  of  I'.^ashington 
State,  and  the  large  Pacifies,  which  have  been  developed  on  the  Pacific  Coast  in 
recent  years.  Pacifies  arc  native  to  Japan,  and  we  got  all  our  seeds  from  them, 
\intil  1942,  There  have  been  a  few  experiments  with  domestic  sets  of  the  Pacific 
variotj'',  but  it  is  believed  that  until  commercial  sets  can  be  secured,  v;c'll  see 
very  fev;  Pacifies, 

However,  there  will  be  some  oysters  available,  and  since  they  arc  such  a 
good  food,  v;c  should  malce  the  most  of  the  supply^    Prepared  in  ejny  number  of  ways, 
they  arc  excellent  for  company  dinners,  suppers,  luncheons  or  picnics. 

Here  arc  some  variations  on  Oyster  Loaf  you  .might  like  to  pass  on  to  your 
listeners; 

Plrst,  and  probably  the  mosi;  popular  variation,  is  the  simplest,    Tou  cut 
the  top  from  a  crusty  loaf  of  bread,  and  hollow  out  the  center.    Brush  v;ith 
table  fat  and  put  into  the  ovrn  to  heat  through  pjid  toast  slightly.    Also  toast 
the  top  cut  from  the  bread,    V/hile  this  is  being  done,  dip  medium^sizod  oysters 
in  ogg  and  cr'tunbs  and  fry  them  brov/n  in  deep  or  shallow  fat.    Fill  the  loeS  with 
oysters,  pour  melted  table  fat  over  them,  put  on  the  tonsted  lid,  and  it's  ready 
to  cat.    This  loaf  is  also,  good  served  cold  at  an  outdoor  xoicnic, 

Anotjicr  type  of  oyster  loaf  is  m?de  by  filling  the  hollov;ed»*out  loaf  \--ith 
an  oyster-and-bread  stuf f ing, , ,the  kind  used  for  turkey.     The  loaf  is  then  baked 
until  heated  through,  sliced,  and  served  with  a  choose  or  cream  sauce, 

"For  another  variation,  you  can  enclose  a.  bread-and-oyster  stuffing  in  a. 
blprjcct  of  biscuit  dough,  baJce  it,  slice  it,  and  serve  with  cheese  or  crcai::  sauce, 

?or  buffet  suppers,  individual  oystor  loaves  can  be  made  by  filling  hollowed- 
out  Prcnch  or  finger  rolls  with  creamed  oysters,  after  which  the  little  loaves  are 
balccd  rr.d  served  very  hot. 


LOl^^  TII-iE  I'C  "C" 

Cabbage  is  a  prize  package  of  vitajnin  C  on  the  vegetable  market  those  days, 
But  the  v/ay  ycu  cook  cabbage  is  important.    Sxperim.ent  Station  scientists  have 
found  that  cooked  cabbrge  may  retain  as  much  as  half  to  three-fourths  of  the 
vitrmln  C  if  it's  cooked  in  a  small  amo^ont  of  water... if  it's  cooked  for  a  short 
period  of  time  (from  10  to  25  minutes )..  ,and  if  a  lid  is  kept  on  the  pan  v/hilc 
the  cabbage  is  cooking, 

For  habitually  late  dinner  guests,  start  the  cabbage  cooking  after  you've 
seen  the  v;hitcs  of  their  eyes.    3ut  if  you've  already  cocked  the  cabbage  and  some 
unexpected  event  delays  dinner  service,  the  scientists  say  it's  better  to  put  tho 
cabbage-  In  the  refrigerator  and  warm  it  up  Irter  than  it  is  to  leave  the  cabbage 
on  the  stove.    Cooked  cabbage  held  over  hot  water  to  keep  it  warn  may  lose  as 
much  as  80  percent  of  its  ascorbic  acid  tho  first  hour,  Diid  as  much  as  90  percent 
in  tv;o  hours. 


CHEESE 

How  that  cheese  is  un-rotioned,  and  v/e'll  be  seeing  some  of  the  old  pre-war 
varieties  on  the  market  again,  perhaps  it  v/ocild  "oe  a  good  idea  to  review  those 
varieties  and  their  uses,  just  in  case  some  homemakers  have  forgotten, 

AmericcUi  Cheddar  -  One  of  the  most  versatile  of  all  cheeses,  it  comes  either 

colored  or  i/hite.     It's  mild  to  sharp  in  flavor,  firm  to 
crumlily  in  texture.     California  Jack  and  Monterey  cheeses  are 
forms  of  American  cheddar  without  •artificial  coloring,  and 
vdth  slight  Variations  in  treatment.     Cheddar  increases  in 
sharpness  vrith  age. 

Cheddar  is  alv/ays  good  for  souffles,  omelets,  in  scalloped 
macaroni,  an.d  many  other  main  dishes.     It's  a  favorite  for 
grilled  sandwiches,  and  adds  a  hearty  note  to  most  any  vege- 
taljle  salad,  or  to  a  cut    of  pie,  fruit  coh'bler,  or  to  a  'beforct- 
"bed  snack  with  crackers.    ■  ■  ■ 

Slcu,  or  Blue       -  A  French  type  cheese  made  from  coils  milk,-  "buf  othorv;ise  lik$ 

Eoquofort,,  and  since  the  war,  has  "been  used  as  a  substitute 
for  ivoquefort.     It  is  nov;  made"  in  quantity  in  the  United  States 
and  Argentiiia,  and  is  ripened  vdth  the  same  type  of  mold  as 
Hoquefort.  

Blue  cheese  is  popular  for  use  in  tossed  salads  and  salad 
dressings  of  miany' types  -  including  those  mad.e  for  fruit  salads. 
It  is  also  used  as  a  canape  spread,  and  with  fruit  or  crackers  • 
for  a  quick  dessert. 

Brio  -  A  I'rcnch  type  cheese  made  extensivel.y  in  the  United  States, 

with  full  flavor  on  the  order  of  Camembert,    This  is  a  soft 
cheese  that  is  ripened  by  mold.     It  has  a  sharp  odor  and  a 
slight  flavor  of  yeast.     Brie  is  made  of  cow's  mill:,  and  the 
crust  is  russet-brovm  in  color.  .... 


It  is  often  served  with  fruit  salad'  as  the  main  dish  at 
luncheons,  or  with  dark  bread  or  crackers  for  dessert, 

Camcmbort  -  A  jTrench  type  cheese  originally  made  exclusively  in  Trance, 

but  is  now  ma.de  in  the  U.S.A.     It  is  soft,  like  butter,  and 
has  a.  soft  rind  which  some  xDcople  enjoy- eating.     It  is  made 
of  cov;'s  m.ilk,  and  is  ripened  by  mold,  which  is  greyish-green, 
sometimes  with  patches  of  red  in  the  finished  state, 

Oamambert  is  a  universal  favorite -as  a  de&S'Crt  or  salad  cheese 
with  crrckerso     It  is  aif^o  eaton  -spread  between  apple' slices , 
It  should  be  softened  at  room  temiporature  before  serving  until 
the  interior  is  plaost  fluid. 

Parmespji  -  Originally  imported  from  It.aly,  but  now  made  in  the  United 

States  and  Argentina.     This  is  a  "gas  hole"  cheese,  ripened 
by  bacteria.     It  is  made  from  pa,rtly-skimmed  cov/'s  milk,  is 
dark  green  or  black  outside  v/ith  streaks  of  green  inside,  and 
is  cured  for  two  to  four  years  before  serving. 


Used  in  grated  form  over  Italian  spaghetti  and  soups. 
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Los  Ar-3:elGs 

rSIJi;  li?  M0ri3A::3  tUFril. .  .Peaches,  Brrtlett  pears,  grapes,  cant-.loups ,  lemons,. 

I'igs,  apples,  orrnges 

II'  Li:-rir  SUPPLY  G-r  ape  fruit,  plums,  "Danaj:ias 

'.\3G-3TA3LI,  BITS  Cuciora'bers ,  "0.2  potatoes.  Bell  peppers 

I"'  i-:CDSIU::E  supply  ::o.l  potatoes  and  sweet  potatoes,  tonr-.toes,  Italian 

and  v^liitc  sujnmer  squash,  cafoagc,  celery,  lettuce, 
■bimchod  vegetables,  corn,  peas,  Spanish  onions 

BT  LIG-HT  SUPPLY  Carrots,  green  onions,  v;hite  onions 

AYAILi-'SLEl  rOH  C^iirJIi'J  Peaches,  Br rtlett  pears 

San  ?rancisco 

PZjST  THUIT  buys  Apples,  grapes,  cantaloups,  pears,  watcrnelon,  small 

si:3e  orrn.?es 

TI.  M0D3R.-.TE  SUPPLY  Peaches,  grapefruit  ' 

L"  LIC-HY  SUPPLY  iTcctarines,  plujns 

";^SC-:.•TA3LS  BUYS  Cauliflower,  cuciijn"bers,  eggplant,  peppers  and  tomatoes 

potatoes,  onions 

Ij  HOIEPAlS  supply  Artichokes,  corn,  celcrv,  lettuce,  spinach,  sweet 

potatoes 

ATAIL^YbL3  POP  C^'m  Pears 

Portland 

BliST  PHUIT  BUYS  Peaches,  Bartlett  pears,  Italian  pruiios,  apples, 

cantaloups 
IjM  i^CPSP.-.IIi  SUPPLY  Oranges 

BUSY  T'LJPYaI^LE  B'UYS  Gucvxrocrs,  corn,  celery,  lettuce,  eggplant,  peppers. 

squash,  tomatoes  and  Y'o.2  potatoes 
lY  lIOISPciTE  SUPPLY  Cao'bagr,  cauliflower,  pumpkin,  Sv/iss  ch-.rd 

A'J^-ILABL?:  POP  C.-irinivC-  Peaches  (season  almost  over),  Bartlett  pears,  Italian 

prune  s ,  c  o  r r. ,  cucumb  e  r  s 

Seattle 

B3ST  PPYIT  BUYS  Peaches,   Italian  pr-oncs 

lY  IIOLSP^TS  SUPPLY  Concord  ^rews  and  Bartlett  pears,  small  size  oranges, 

cantaloup,  apples,  California  talsle  g-rapes,  grapefruit, 
honcydev;,  casaha  and  Persian  .-aelons 

lY  LIGHT  SUPPLY  Bananas,  avocados,  local  pluiiis  and  olackherries 

BSSY  YBCrPTABLS  BUYS  Tomatoes,  c&.ulif lover  and  lettuce 

lY  IICBBPATS  S^.TPLY  Zucchini  squash,  Washington  grovm  potatoes,  cucu:nbers, 

grorn  "beans,  corn,  celery  and  eggplant,  ca'o'bage,  hects, 
carrots,  r.arsnips,  rutabagas 

A-AIL.C3LS  TCP  CiYTII-G-  Peaches  (Elbcrta  and  Hale),  Italian  prunes,  Concord 

grapes,  Bartlett  pears,  tomatoes,  cucumTDcrs 


^.-4  // Radio  Round-up 

A  weekly  service  for  Directors  of 
Women's  Radio  ProgtamT^ 

S^PTSMBER  21,  1945  I  .c^rf^^ 

I  .H     g  H  I  S      I  S  S  I?  B  I      C^^^^  ' 

SHABllvC-  OUH  roOD   .Here  are  President  Truig^s  and 

Secretary  of  Agriculture  Anderson's 
remarks  on  hovr  we  can  help  keep  the 
liberated  areas  from  starvation  this 
winter. 

?00D  AlTD  AGRICUXTUES  ORGAiTXZATlONo  . , . . .  The  first  conference  of  the  jTAO  will 

iDe  held  on  OctolDer  15  -  here's  how  it 
will  work,  and  v;hat  it  stands  for, 

\r3C-IlTABLS  VA1vTA&E.»..  Comercially  canned  peas  and  tomato 

juice  will  "be  very  plentiful  this  year* 

01  IGE.,. , . » » 4  . . .  .  *  ..In  the  frozen  fruit  line,  v/e'll  have 

more  peaches ,  apricots  and  apples  than 
any  other  frozen  fruits. 

BLAICH  WITH  OB'MB.. . » i . . ,   .IVhen  preparing  vegetables  for  freezing, 

a  pressure  canner  comes  in  handy  for 
the  "blanching  process;. 

irxTtCRIiiKlED  PEUiTES,...'  -  There's  a  very  large  crop  of  Italian 

prunes  this  year,  for  eating  fresh 
or  canned* 

SHSLVS  IT,^  . , ,  ,  Kotes  from  USDA  experts  on  kitchen 

cupboards, 


U.  S.  Department  of  Agriculture 


Room  700 

821  Market  Street 

San  Prancisco  3,  California 
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SHAP.IL'G  OUR  FOOD 


Early  this  week,   (Sopfemlicr  17,  )  President    Truman  said  the  United  States  is 
in  a  ijosition  to  help  keep  the  lilDernted  areas  of  Europe  from  starving  this  winter. 
His  statement  v/as  issued  after  a -delegation  headed  Toy  Mrs.  Dwight  Morrow, 
President  of  Pood  For  Proedom,  presented  a  plea  on  the  tehalf  of  47  national 
or,-,aj.-iizations . .  .with  a  mcjn"bcrship  of  over  50  million  people... to  speed  our  food 
shipments  for  the  hungry  pcoxoles  a"broad. 

"The  limiting  factor  in  meeting  the  minimum  needs  of  the  lilieratcd  peoples  , 
is  no  longer  one  of  shipping,"  Pj*esident  Truman  said.,,"For  the  moment,  in  the  case 
01  most  commodities,  it  is  no  longer  p  problem  of  supply.     Today,  it  is  priinarily 
a  tv/ofold  financirl  proolem;  first,  to  v/ork  out  credits  or  other  financial  arrange- 
ments with  the  European  governraonts ;  second,  to  make  additional  funds"  availalDle 
to  UllilPJl  for  emergency  relief." 

Mr,  Trujnpn  stated  that,  both  the  DcpprtmiCnt  of  Agriculture  and  the  VJar  Pro- 
duction Board  have  authority  to  issue  set-aside  orders  on -specific  quantities  of 
coimuodities  purchased,  regardless  of  whether  they  arc  rationed,  to  insure  deliv- 
eries abroad,  and  vmrned  that  ration  controls  on  some  items  v;ould  follov;  if  they, 
"beccjiic  short  in  supply,  -  ' 

On  the  occasion  of  "share  the  food  day",    September  18,'. .  .  .when  youth  groups 
in  this  country  joined  in  attempting  to  help  solve  the  food  problems  of  war 
ravaged  countries,  Secretary  of  Agriculture  Anderson  made  these  statements: 

"^fc  must  do  all  we  can  to  shatre  our  food  v/ith  those  v.-ho  are  suffering  from 
the  devastation  of  war.    We  must  also  be  realistic  in  facing  the  pra.ctica.l  problems 
of  getting  food  to  the  places  where  it  is  needed.."    As  for  food  stocks  in  this 
country,  the  Secretary  said  that  cutbacks  In  military  requirements  have  cased 
the  home  food  situation  and  made  more  supr)lies -available  for  relief  and  rcha.bili- 
tation.    But  if  essential  needs  are  to  be  met  abroad,  there  must  be  vniys  to 
finance  these  shipments,    Lend-lease  ended  in  July,  and  the  army's  emergency 
feeding  in  Europe  is  now  greatly  reduced. 

"That  leaves  at  the  present  time  only  two  methods  for  financing  the  use;  of 
American  food  in  liberated  countries,"  £ -cretary  Anderson  said,  •  "Pirs't,  those 
countries  vrhich  have  some  financial  reso:.rces  may  pay  for  the' Araericaii  food  they 
get  by  the  use  bf  cash  or  credit,    Secon-:L,  those  unable  to  pay  may  receive  aid  from 

Ul'ESA  at  the'  moment,  food  aJlocated  to  UH2SA  is  sufficient  to- iise  up  all  funds 

available  to  it.    Substantial  increases  caja  be  made  in  our  contributions  of,  food 
to  ulJiuiA  if  Congress  appropriates  an  additional  550  million  dollars.    This  would 
complete  the  United  States^  quota  of  1  billion  350  million,  dollars  that  v/as  author- 
ized in  1944, 

"p„uantities  of  food  allocated  to  paying  governments  cannot  be  increased  sub- 
stantially because  postwar  financial  arrangements  have  not  been  concluded.  These' 
arron-,c:enents  are 'now  being  considered  by  those  departments ,  ,  .principally  State  arid 
Trcasujry, ,  .having  this  responsibility  for  the  United  States..    If  they  are  concluded 
promptly,  wo  can  see  that  a  fair  share  of  food  released  by  military  cut-back  is 
ma,dc  available,"    Secretary  of  Agriculture  Anderson  stressed  that  ho  did  not  wish 
to  give  the  impression  that  these  problems  cannot  be  solved. ..rather  that  no  one' 
person  could  sit  down  and  decide  so,  much  of  this  and  that  is  needed,  aiid  presto 
that  is  the  quantity  sent,    "Supplying  American  food  to  help  relieve  hunger  abroad 
is  a  job  all  of  us  must  tackle  together. ,Congress,  the  executive  agencies  of  the 
Federal  G-overnm.cnt ,  Ui-jHSA,  the  foreign  countries  involved,  and  whole  body  of  common 
pcox)le  in  the  United  States  and  the  United  ifetions". 
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FOOD  jaw  AC-RICULTUKS  ORGAITIZATION 

Invitations  for  the  first  conference  of  the  Food  and  Agriculture  Organiza- 
tion v;ent  out  to  forty-four  nations  the  same  day  Japan  surrendered. ..  .August  14. 
So  v/ith  the  ending  of  a  vorld  war  in  which  nation  faught  nation,  a  nev;  kind  of 
world  Million  was  iDegun.  •  This  time,  nations  are  united  against  hunger,. 

The  conference  will  "be  held  on  October  15  at  the  Chateau  Frontenac  in  Quebec, 
Cpjiada.  It  v/ill  he  made  up  of  one  delegation  from  each  nation  joining  the  organ- 
ization.   At  present  26  nati-ons  have  accepted  the  FAO  constitution,  and  can  send 
delegates.    But  other  nations  will  probably  agree  to  join  before  the  conference 
date,    lach  delegation  will  have  one  vote  in  deciding  the  course  of  the  organi- 
zation for  the  coming  year. 

The  purpose  of  FAO  can  be  divided  into  four  main  parts.    One,  it  v;ill  work 
to  raise  the  levels  of  nutrition  and  standards  of  living  of  the  peoples  in  ,the 
member  nations.    Two,  it  wall  work  to  improve  the  efficiency  of  the  production 
of  all  food  and  agricultural  products.     (And,  by  the  v;ay,  the  term  agriculture 
here  includes  fishing  and  forestry.)    Three,  the  organization  vrill  try  to  better 
conditions  of  rural  populations  around  the  world.    And  four,,  by  accomplishing 
the  first  three  aims,  it  will  contribute  toward  an  expanding  v/orld  economy.  In 
other  words,  FAO  will  fight  for  freedom  from  want. 

FAG  will  function  as  an  advisory  orj^anization.     It  will  collect  information 
on  nutrition,  food  and  agriculture  from  all  the  member  nations,  and  it  will  spread 
this  information  to  all  the  member  nations.     It  will  promote  and  recommend 
national  and  international  action  to  improve  nutrition  levels  and  the  production 
and  handling  of  food  and  agricultural  products.    On  the  request  of  member  govern- 
ments it  v;ill  make  the  services  of  worl'  scientific  experts  in  the  field  of 
agriculture  available  to  solve  any  giveix  agricultural  problem  the  government  may 
have,    FAO  will  be  a  sort  of  catalyst  to  speed  the  reaction  of  farming  around 
the  v,'orld  to  the  latest  developments  in  food  and  agriculture  of  any  single  place. 

l^hcn  the  social  and  economic  council  of  the  United  Hations  Organization  is 
forr^ed,  FAO  will  be  represented  on  that  council  along  with  other  international 
bodies  working  on  health,  money,  transportation,  trade,  communication,  and  so  on. 
It  v;ill  work  closely  with  these  international  bodies,  just  as  the  individual 
nations  v/ill  work  together. 

The  United  States  has  lots  to  gain  from  FAO  ?nd  lots  to  offer  .such  an 
organisation,  too.    We  may  be  one  of  the  most  advanced  nations  as  far  as  food  and 
agriculture  are  concerned,  but  we  cpn  learn  much  from  the  way  other  countries 
handle  their  ?gricultur?l  problems.    We  will,  of  course,  profit  from  a  SiXioothing 
out  of  world  trade  in  agricultural  products.    The  greatest  gain,  however,  will 
be  the  gain  in  world  peace  if  the  organization  works  as  it's  pl?ained.  Political 
and  military  alliances,  necessary  as  they  are,  will  not  insure  us  against  war 

forever.  It  will  take  •international  cooperation  international  v/ork  on  all 

sorts  of  problems,  including  those  of  food  and  agricultiire  to  do  that* 

As  the  delegates  gather  in  Quebec  next  month,  they  will  take  up  some  of  the 
most  pressing  of  the  -world^ s  agricultural  problems.     It'll  be  the  first  step  in 
a  v;orld  wide  campaign  against  man's  oldest  enemy;  the  enemy  that  even  in  peacetime 
holds  tv;o  thirds  of  the  world's  population  under  its  dominance. ..  .hunger. 
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Tv/o  cornraerciall.y  canned  vegeta'DleS  that  v.dll  Tdr  very  x^le-^'^^^^^-l  'this  year 
are  peas  and  tomato  juice. 

There  are  two  reasons  for  the  big  supply  of  canned  peas,     Canners  put  up 
one  of  the  largest  packs  on  record.    And.  the  army  has  reduced  its  order  for  this 
vcge ta.ble .    An  estimated  30  and  a  half  million  cases  \vill  "be  avo.ilahle  to  retail 
grocers. 

The  armed  forces  had  planned  to  take  16  percent  of  the  tomato  juice  pack. 
But  now  they  find  they  can  fill  their  requirements  on  the  open  market.    That  is, 
thoy  do  not  need  the  U.S.  Department  of  Agriculture  to  isf^ue  a  set-aside  order 
requiring. a  canner  to  reserve  a  certain  .percentage  of  his  pack  for  military  pur- 
chase.    So,  it  looks  nov.'  as  though  some  33  million  cases  (24  Fo,2  cans)  of  this 
popular  juice  will  he  available  for  home  markets.     This  means  nearly  tvdce  as 
nuch  tomato  juice  as  last  year. 

Other  canned  vegetables  in  larger  supply  for  civilians  -than  last  year  are: 
carrots,  sv/eet  corn,   tomato  products  and  sauerkraut. 

There  v/ill  bo  loss  canned  baked  53eans,  spinach,  sveet  potatoes  and 
asT>ara.gus,  there  vill  also  be  slightly  less  soup  canned, .principally  because 
of  the  tin  shortage. 


?or  your  listeners  who  are  interested  in  facts  on  frozen  fruits,  you  can 
toll  them  that  they'll  be  getting  an  average  of  two  pounds  each  this  year,  Fre- 
v;a,r  use  was  less  than  a  pound  a  year,  but  the  industry  was  only  getting  into 
its  stride  then.    Poaches  and  apricots  will  be  the  frozen  fruits  most  in  evidence 
at  retail  lockers  during  the, coming  months. 

I'.liile  more  fruits  than  vegetables  are. frozen,  most  of  the  supply  goos*to 
industrial  users.    On  the  other  hand  almost  all' froseh  vogetablcs  find"  their 
way  into  retail  outlets.     It  seems  thpt' preservers,  bakers,  conf octidners  and  ice 
cream  manufacturers  find  that  frozen  fruits  save  labor  and  are  convenient  to 
supplement . short  supplies, of  canned  fruits.   .There  are  a.  couple  of  other  reasons, 
too,  why  frozen  fruits'  hf^yc.' been .  limited  at  the  grocery  store  the  past  few  years. 
The  afmcd  forces,  have  takeii  most  of  .  the  berry  packs  for  use  in  jaras,  jellies  and 
preserves.  Also,   the  industry  hasn' t  been  able  to  expand  refrigcr.ator  facilities 
for  hand-ling  frozen  foods  in  wholesale  and  retail  establishiments, ' 

Cold  storage  holdings,,,  of  frozen  fruits  totalled  about  '284  million  pounds 
on  September  1,.. this  is  an  increase  of  'bout  38  million  pounds  over  the  September 
1944  record.    This  total  Incliides  fruits  'stored  by  bakers,  ice  cream  manufacturers 
and  other  industrial  users,    'About  half ' of  the^ storage  pack  is  berries,  but  these 
fruits  are  largely  held  by  industrial  u^-ors.    Cherries,  normally  the  second  most 
important  frozen  frr.it,  are  just  about  -'ll  set  aside  this  year  for  m.ilitary  use. 
So  it  will  be  from  the  pre  sent,  large  pa.cks  of  frozen  peaches,  apricots  and  apples 
that  grocery  store  shoppers  will  bo  able  to  draw  their  su^oplics , 
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?Iie  pressure  cani'isr  con:es  in  hand^, . . even  for  the  homemalcer  v/ho  is  putting 
up  ve-^-etalDles  for  freezing.    Home  freezi'.ig  specialists  of  -the  iTorth  Carolina 
Agricultural  Extension  Service  recommend  the  pressure  canned  for  Dlaiichir^  the 
vegetables  v/ith  steaa.     The  specialists  say  that  stoam  is  preferable  to  boiling 
v;ater  for  blanching.    Hero's  vhy.     Steam  is  less  likely  to  leach  out  the  vitamins, 
minerals  and  other  soluble  nutrients.    And  steam  is  just  as  effective  as  boiling 
vratcr  in  retarding  the  action  of  ensymes  that  would  cause  undesirable  changes  in 
the  texture  and  flavor  of  the  vegetablrs. 


If  you  don't  know  your  prunes,  you  imy  be  surprised  to  loam  that  some 
varieties'. ,. such  as  Italian  prunes. ..  .are  best  eaten  fresh  or  canned  instead  of 
dried.  • 

Ovx  Italian  variety  of  prune  comes  from  Eastern  Oregon,  Eastern  VJashington 
and.  Id^Jio,  and  the  crop  this  year  is  a  third  larger  than  in  1944.    This  fruit 
vQli  be  in  good  supply  on  most  markets  for  the  rest  of  SoptcKbcr,  ajid  there  will 
be  cold  storage  stocks  available  in  October.     Shipments  from  the  Orc;^on  and  Wash- 
ington producing  points  wound  up  about  September  15,  but  there  is  a  time  lag  of 
about  tv/o  weeks  before  these  shipments  are  well  distributed  across  the  country. 
Since'  September  15,  Idahd  has  been  iMving  her  crop  and  will  complete  shipments 
about  the  first  of  October.    All  this  means  another  fruit  selection  for  fall 
meals. 

As  for  our  dried  prunes ...  they  come  chiefly  from  California.  Practicallj'' 
all  prunes  grown  in  this  ytate  arc  dried.    Also  prunes  grown  in  the  western 
sections  of  Oregon  and  '.Washington  are  l^r^jely  canned  or  dried. 


SHELVE  IT 

Few  kitchen  cupboards  are  as  cro'--ded  as  the  hall  closet  at  libber  I'icGee's 
house.    But  most  every  homemaker  v/ill  t^ll  you  that  she  needs  more  kitchen  cup- 
board space.    Home  managoncnt  specialis  s  of  the  U.S.  Department  of  Agriculture 
have  some  practical  advice  on  this  subj-ct,  ■      »  ' 

Tell  the  homemaker  to  check  on  the  v;aste  space  between  thvS  shelves. 
P-a.thor  than  stack  equipment  and  supplies  layer  on  layer  to  maice  use: of  the  space 
bdtv;een  shelves,  the  specialists  sajr  it' s  better  to  put  in  moto  shelves.  In 
other  v.-ords,,  make  use  of  the  waste  space  by  putting  in  shelves  between  the  present 
cupboard  shelves.  '      ■    .      ...  . 

Another  storage  aid  is  the  set- in  shelf.     This  is  a  removable  shelf  made 
jj-iko  abcnch.     It  c.^n  be  made  in  a  convenient  size  to  fit  some  particular  storage 
need.    The  set-in  shelf  need  not  be  as  Ion;-,  wide  or  deep  as  the  cupboard  shelf, 
the "bench  forms  a  compartment  in  which  to  set  articles  of  the  sane  size.  The 
top  of  this'  set-in  shelf  also  provides  storage  spacer 

Shelves  built  in  stair-step  fashion  are  convenient ' for  storing  snail 
boxes  of  spices.     Then  every  spice  box  has  a  front' row  location  aJid  may  be  found 
quickly. 
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CCMII'J  YOUH  WAY 

Additional  supplies  of  shortening,  cooking  oil,  soep,  paint,  varnish,  and  . 
protective  j-loor  coating  will  "be  made  for  civilians  during  the  remainir-.^  months 
of  this  year. 

These  increases  are  possible  "because  military  requirements  for  commodities 
using  fats  and  oils  are  reduced.    Also  the  prospective  su^Dplies  of  so.yTDeaJi  and 
fl£txseed  oil. .  .domestically  produced. ..  are  larger  than  previously  estima,ted. 

i-ianufacturers  of  paints  end  vai'nishes,  coated  fa"brics  and  floor  cover- 
ings...such  as  linoleum,  vmo  have  "been  receiving  only  45  percent  of  the  fats  and 
oils  they  used  in  1940-41,  v/ill  now  have  almost  doul^le  that  amourit.    All  of 
which  means  good  news  for  homemakers  w'.o  have  been  wanting  to  get  linoleum  or 
to  have  the  house  painted. 


I ATS  A5E  SLIM 

Even  though  x-fe  may  have  more  edihle  and  inedible  fats  and  oils  than  we 
had  last  year,  the  v/orld  "still  has  a  mighty  slim  supply  compared  to  pre-war  stock? 
So  it  is  still  necessary  for  every  homemaker  to  keep  that  caji  of  used  fat  within 
easy  reach  when  she's  cooking  or' cleaning  up  the  kitchen.    We  have  mentioned  this 
situation  "before,  "but  it  is  still  necessary  to  mention  it  again... and  again. 

It  has  come  to  our  attention  that  many  butchers  do  not- know  how  important 
it  is  for  housev/ives  to  keep  on  saving  and  turning  in  their  used  fa.t.     In  fact, 
som.e  butchers  have  refused  to  accept  it,  saying  the  prcgrajn  is  over.,  nov;  that 
the  v/ar  is  over.     So  you  might  tell  your  listeners,  not  onljr  to  keep  on  saving  and 
turning  in  usod  kitchen  fats... but  tell  them  to  malce  sure  their  butchers  know 
that  the  program,  is  still  going,  and  going  strong, ...  strong  as  American  homemaJcers 
can  maice  it,  .     .  • 


CHICEEI?  COUP 

0?h©  dictionary  says  that  a  coup"  is  literally  a  stroke  of  m.Grcy...any 

decisive  action  that  settles  a  difficult  situation.     And  that  is  exactly  wh.at 
has  happened  to  the  chicken  situation. 

The  Armed  forces  have  announced  that  they. v/ill  buy  no  more  dressed 
chicken,  and  that  means  a  lot  to  chickr  i  lovers  in  the  West,  even  though  there 
W8,s  no  dressed  chiclten  taken  from  the  '  r-s'tcrn  Staites.     We  didn' t  produce  very 
much  to  offer  them.    But  during  the  war,  it  has  becn'necessrry  for  us  to  depend 
on  cur  own  poultry  producers  to  supply  ~ur  needs,  rather  than  bv.ying  from  the 
Middle  Vest,  as  we  did  before  the  war. 

But  new  that  the  Middle  West  is  no  longer  required  to  sell  chicken  to 
the  C-ovoi>nment ,  vq  Western  civiliajis  vdll  be  seeing  m.ore  and  more  in  the  markets. 
In  fact,  v;e  v;ill  soon  be  back  to  our  pre-war  economy  where  chicken  is  concerned. 
Chicken  every  Svjiday  TAdll  be  a  reality  instead  of  a  dream. 


chicks:'  jT^im  suitday 

There  are  pro"b'a"bly  nr.ny  new  brides,  among  your  listeners  v;ho  hesre  never 
cooked  a  chicken.  And  perhaps  there  are  other  home  makers  who  stick  to  one  or 
tvro  methods  of  preparation.  So  here  are  some  su.^gestions  you  may  like  to  give 
them,  -novi  that  poultry  is  more  plentiful  in  the  West. 

BROILED  CHICISF 

loT  "brciling,  select  a  pLimp,  young  chicken,  not  over  2|-  pounds  dressed 
v;eig:ht.    The  s.T-aller-sized  "birds  are  often  split  dov^n  the  back  onlj?-,  aiid  broiled 
whole,  while  larger  broilers  are  split  dov/n  both  back  and  breastbone  so  that 
erch  half  makes  a  serving. 

Broiled  chicken  is  easier  to  manage  on  the  plate  if  the  joints  are  broken 
a;ai  the  vdng  tips  removed. 

Before  cooking,  vipe  the  chicken  as  dry  as  possible.    Then  coat  with 
melted  fat,  sprinlcle  with  salt  and  pepper,  and  dust  lightly  with  flour,  if 
desired.    Start  the  chicken  skin-side  "o\-/n  on  the  broiler  rack,  or  roasting  pan, 
several  inches  from  the  source  of  heat.    Keep  the  heat  very  modorato  for  even 
cooking.    Turn  the  chicken  several  tir.  s  as  it  breams,  and  baste  often  with  the 
pan  djippings  or  othor  melted  fat. 

A  2- pound  chicken  (dressed  we:  ht)  will  probably  need  from  30  to  45  minutes 
When  broiled  at  moderate  heat.  The  slow,  even  cooking  keeps  the  juices  in  the  meat 
while. 'the  outside  takes  on  a  delicate  brov/n. 

If  more  convenient,  cook  chicken  partly  done  inthe  broiler  and  finish  in 
a  moderate  o^ev.,  or  start  it  in  a  moderate  oven,  and  finish  under  the  broiler. 


For  those  v;ho  like  chicken  in  the  more  or  less  unusual  v;ays,  here  are 
a  few  ideas: 

Chicken  shortcake  -  hot  biscuits  filled  with  savory  chicken  ajad  gravy. 
Chicken  and  sp?ghetti  scallop  -  topped  with  buttered  cnjmbs  ?nd  oven-brov-ned. 
Chicken  pic  -  chicken  and  vegetables  v\dth  gravy  under  a  lid  of  biscuit  rounds  or 

mashed  potatoes. 
Curried  chicken  -  served  on  a  bed  of  flaky  steamed  rice. 
Chicken  salad  -  mixed  with  hard-cooked  eggs,'  celery  and  cucumbers. 
Clue  srndvdches  -  sliced  chicken  with  a  slice  of  tomato  and  crisp  bacon. 
Jellied  chicken  aspic  -  served  as  a  "compa.ny"  s?lad  on  a  bed  of  watercress_^. 

isxiGAi'  lyjiTi  c:-:iciGi: 


3  povjid  fryer 
1  tetispoon  salt 
^  cup  flour 

1  teaspoon  chili  powder 
h  cu'o  or  more  of  fat 


1  small  onion,  chopped 
1  green  pepper,  chopped 
1  cup  tomatoes 
1  teaspoon  chili  powder 
^  cup  rice 


2  cups  vrt'r 


Cut  chicken  into  pieces  for  se:  "ing,  salt  ajid  roll  each  piece  in  a 
mixture  of  flour  and  chili  powder.    Brov/n  chicken  in  hot  fat;  reduce  heat.  Add 
other  ingredients,  season  with  salt;  cover,  and  allovf  to  simmer  until  done... 
about  40  minutes. 
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I)OS.  A^g;ele5 

3".S'T  BUYS  G-rapes,  cantaloups,  snail  oranges 

IB  I-iOD3EA'Ti3  SUPPLY  3artlett  pef-rs,  late  peaches,  honeydew,  cranshav/, 

Persian  and  casa*ba  melons,  lemons  (slightly  higher), 

a vo  c  ado  s  (hi  gh ) ,  ai^pl  e  s 

IIT  LI&HI  SUPPLY.  Hale  and  El'berta  peaches,  plums  (most  at  ceiling), 

'  * "  "bananas,  s'lraVberries  (ceiling) 

J35SC'  VSG-IiTABLS  SUY3  T'oraatoes,  cucumbers,  No. 2  potatoes,  eggplant.  Bell 

peppers 


127  MODSEATS  SUPPLY..,..  Sweet  potatoes  (lower),  celery,  snap  beans,  lettuce, 

peas,  lima  beans  ( slightly  higher) ,  cabbage  (slightly 
lov;er),  carrots,  cauliflower,  Spanish  onions,  corn 
(slightly  lower),  soft  squash  (slightly  higher) 

Il'T  LIG-HT'  SUPPLY,..*  White  onions  (ceiling),  artichokes,  asparagus  (high) 

AVAILA3LZ  PCH  CABim  Bartlett  pears 

San  Francisco, 

BSS'I  PEUI-T   ■  Orapes,  figs,  small  oranges 

11"  I'CLiJpJi.l'S  SUPPLY  ....Apples,  peaches 

BEST  YTC-ETABLZ  BUYS.  Cabbage,  caulif lov/er ,  cucjjnbers,  eggplant,  lettuce, 

Bell  peppers,  spinach,  tomatoes 
III  i-IGDSSATE  SUPPLY  Snap  beans,  branched  vegetables,  onions,  squash, 

sweet  potatoes,  celery  (slightly  lov/er),  potatoes 
AVAILABLE  EOH  CAiu?IwG. ..... .Tomatoes ,  cucumbers 

Portland 

BEST  EEUIT  BUYS  Small  oranges 

Ii:  IIOPEHATS  SUPPLY..  .Peaches  (season  ending) 

li!  LIGHT  SUPPLY.  .Late  summer  apples 

BEST  irSGETABLE  BUYS  ...Cauliflower,  summer  squash,  sprouting  bi-occoli, 

green  onions,  beans,  corn,  cucumbers,  peas,  eggplant, 
peiopers 

IK  MODESiiTE  SUPPLY  , Cabbage,  onions 

AVAILi\BLE-  EOH  CAi?HIi"G.  .,..» .Beans ,  corr  ,  peaches- 

Serttle 

BEST  EHJIT  BUYS  ...Cantaloups  and  watermelons,  honeydews  and  casabas, 

small  oran  jos 

IIT  MODESA'TE  SUPPLY*  ....Hale  end  Eibcrta  peaches,  Italian  prunes.  Concord 

grapes,  late  summer  apples,  Thompson  Seedless  grapes 
11'  LIGHT  SUPPLY  .,.»Local  blackberries  (belov;  ceiling) 

BEST  'vrH]GETAB.LS  BUYS  Green  beans,  cauliflower,  cucuanbers,  eggplant,  lettuce, 

peppers,  spinach,  squash,  tomatoes 
II"  II0DEPAT3  SUPPLY. .....f.  Corn,  celery,  carrots,  cabbage,  T^ot&toes,  dry  onions 

AVAILABLE  EOS  CAl'Hi'ti.IG. ......  Tomatoes ,  beans,  corn.  Hale  and  Elberta  peaches, 

Italian  pru.ncs.  Concord  grapes 


weekly  lervice  lor  DireLcton  oF 
.     ^  ^  -^-1*^        Womcn'i  Radio  Programi : 

■''^■S3PnSMB3R^  58, '1945  '  ^  -""'^ 

•;'   I,  IT-'     g  5  I'^  '.  ■•■  I  S  S  tJ  E  • 

TUSKSy  S  TRIS  Sood  news  on  the  nntionrJ  turkey  ; 

supplj^.  .  .xvG  civil ir.ns  should  have  .  around 
'  ■' ;•  ■  -  ■  4_  ojid  n' hr.lf  pounds' each  this  yca^i 

CIHT)itlffiiriLA  SZSD.  .......•,••••••••.•..«••  ••  Cot'torisccd  oil  is' one  of  nur  nos't''irr»  ■;. 

"  portant  oils© ••here '  s  hov;  it  is  i-r-tlo • 

BLUS  HI3501T  S^HAICS,..,  The  4-H  Cluhcrs  arc  sellinc  tlid  rijht'-  ' 

from  their  ■bluo-ri'b'bon  ani:-ials« 

TBiTDIirV  20  Ti3  ^. "Unfli-cs"  for  the  snail  fry  arc  hai'd  " 

\  .  .  ■     '  .*■  to  find'  these  dr.ys,..iDut  they  can  te 

"       '  -J     nadc- f  ron  a-dults''  lnii^tvj-oar».  .paid  dr/- 

■  '  eluded  \dth  EOlttTD  UP  is  a  leaflet  telline 

hov  it's  dono»       *  ■ 

RHID  POIHT  30iIAiT2A«.».<-*»i»,  Seoiiinin^  OctolDcr  1,  we'll  find  noro 

uiirationed  necats*.»and  each  pound  of 
used  kitchen  fats  v;ill  "brint^  4  red  ration 
point's  and  4  cents.  " 

HZIADS  liT  TH3  H-liJDLIlI3Se c  OaVoaGe  is  naking  news  in  the  Vest  these 

days»,»her'e  are  soeic  succcstions  for  use* 

Hoon  700  * 

821  Market  Street 

San  Francisco,-  3,  California 


War  Food  Administration 

U.  S.  Department  of  Agriculture 
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iTTJBKSY  STHUT 


miiose  v;ho  pride  themselves  on  their  turkey-carving  slcill  can  give  more  vent 
to  the  talent  during  the  coming  months.    An  all-time  record  crop  of  gothlers  is 
headed  for  market*    Hot  only  is  production  up  19  percent  over  last  year's  high, 
out  all  t'orlreys  can  now  "be  sold  on  the  open  market. 

Tlie  U.  S.  Stepartment  of  Agriculture  has  announced  that  the  v;ar  food  order, 
v/hich  required  turkeys  to  "be  set  aside  for  government  purchase,  ended  September  24» 
That  order,  in  effect  in  the  major  producing  areas  since  April  8  of  this  year, 
required  that  all  processed  turkeys  whi'ch  met  army  specifications  "be  offered  first 
to  governinent  "buyers.    The  armed  forces  nov/  have  an  adequate  supply  for  holiday 
dinners  and  can  get  the  additional  "birds  they  need  on  the  open  market..^ 

It*s  estimated  that  650  million  pounds  of.  turkey. ./dressed  v/eight. ..vdll  "be 
availa"ble  this  year.    Even  after,  militarj'-  needs  are  filled,  that  means  a'bout  4  and 
a  lialf  pounds  for  everyone  in  -this  'coUnti^^.    And  if  you  \;ant  to  knov/  how  tliat  share 
compares  v/ith  our  feasts  of  other  years. •  ."before  the  v/ar,^  the- average' civilian 
ate  about  tv;o  and  a  half  pounds  of  turkey,  a  year.  -  ^Afid*  even  in  1942  v/hen  ue  really 
v/ent  at  our  turkey  eating  in  a  big  viey,  the  average  use  v;as  only  3.7  pounds. 

Most  of  the  increases  in  turkeys  this  year,  are- in* the  larger  flocks.  The 
old  method  of  raising  small  flocks  around  the  farmstead  is  fast  giving  v;ay  to  the 
more  scientific  commcrcip.llzcd  method  of  turkey  production  ip,  lolrgc  flocks. 
Losses  from  disease  and  predatorj''  animals  are  ljeiter  controlled  \\rhore  the  poults 
are  raised  in  houses  v;ith  varc  floors  for  7  to  8  v/eeks  and  then  ranged  under 
protection. 

California  Icn^s,  all  sto.tcs  in  turkey  production  this  year  vdth  sonE  4  million 
birds.    Tc;cr!s  is  a  close  second  and  Minnesota  is  third.    Thc^^Q  .tlircd  "leading  states 
arc  producing  about  a  tliird  of  the  turkey  crep.    Otthcr 'hi'^i  ranlcing  states  arc 
Oregon,  Iowa,  Utrii,  Misso.uri,  Pcnnsylvr-jiia,  'iashir^on  md  Hcbraska«    But  produo- 
tion  has  increp.scd  in  all  stales  except  Louisiana  rnd  Montana  where  there  v;as  no 
chpjige  from  last  year.  .       -    ,  ■ 

 .   

THS  EA5LY  3IEDS  A2B  3A3I3H  TO-BAISE', 


You^ll  also  be  seeing  more  turkeys  in  October  tlvan  usual.    The  trend  toward 
production-  of  earlier  birds  from  January  njad  February  poults  has  developed  during 
the  last  four  years  because  tlx  sc  early  birds  are  easier  to  raise.    There  hr.ve 
been  snrllcr  death  losses,  rnd  ,thc  anny  has  boon  paying  a  premium  for  early  birds 
for  shipment  to  service  men'  overseas.    And  you'll  be  seeing  turkeys  on  the  market 
longer.    The  increasing  dcmr-nd  for  yccar-round  turkey  dinners  in  hotels  rnd 
restaurants  has  fostered  the  production  of  hcav:^'  broad-breasted  birds  for  the 
freezer  narkct.    In  the  Pacific  Coast  states  v;hcre  this  tj'pc  of  production  is 
more  highly  developed,  over  a  fourth  of  the  crop  is  marketed  after  January  1. 

On  a  nationr,l  basis  though,  nearly  tvro-thirds  of  the  crop  vrill  bo  marketed 
"by  Thanksgiving  this  year.    The  Christmas  and  ITew  Year  markets  are  expected  to 
receive  almost  a  third  of  the  marketings  and  the  rest  v;ill  be  sold  after  the 
holidays* 


SliG  amount  of  sugar  :©liocatcd  for.  civilians- t^aG.  J,sust  three  months  .  of  tnis 
year  will  "be  alDout  a.  thirdj-le-ss?' than  we-. usc^  durin^^        same  months .  in  i944«  ,  ■ 
That's  why  your  f  ive.„,po)i;in^s  "of»'^'u^ar  oTiiainpd  vfith,.  .sugar  stagip  Sp*  .  38  must  last','' "  7 
four  nonths»-« .or  through ;Poc  ■r:i/^\  ■ir.r^"         ^^^fnl?^  r^--'^^^' 

o.;li7hi]Le  the  fourtb-q^iarter:  su£P,r  aLXocation  for  -ci^^  the  -.. 

U.  S.  Departnent  of  Agriculture,  is  the  lowest  for  any  quarter  :^hls,;yoar^ 
not  required  any  cut  in  household  allowances*    Uornally,  civilian  sugar  use  doi  ' 
c^iiiGS  :;;t.hG  lasrt  pa?,t  STcar,?.    Th^t-  bulk  .of'  honp  and .  cgnmercial  e Piining-  has  ■ 

T3ecn:>  conplcted#  J^&9t. :.ice  ...ctc^lp;  and "  soft  ;drinlc  nan^if acturers^-U^.e^  ss  augf^r^  during 
this  seaqon.  ■  ,..o     »;ji;x"v  ;.-./t,  ,  =        :-i  ..^^-.i'  ---"'-v't       .'-       ■'i/i^.r^;-.  ■ 

.  I-)  ^.  ■  ..  t  *  t  ■.     -.  .J  ...     _ y  ./       ■     .  .  ..J       .,u        .■   J;  •■,!.',  .»•«,...•:  .    ■  :j  ■  '         .  ...    /  ;  '  J '  ^  ,)•';.  .' 

yo^u^'iovf,- allocations. on  coimodi tics  arc  vrorlrod.  out  "by  the  tr«  S»  Dcpartnent 
of  Agriculture  in  line  with  supply  and  needs  of  the  various,  clainants*    If  you 
want  to  loiow  hov;  tlae  1,222,610  tons  availa"blc  for  the  Oct 0*50 ivDo center  pciriod  will 
"be  divided-,  here  .are ,  tlie  figures.^.,.c5:yiliaii.s.*. including  hoi\c," institutional  and 
industrial  usoas»..«wlll  rj^ct  982  thousand  tons.    V»  G,' pX^^iary  rand  war  sersrices  wi3,l 
receive  174,000"  tons*  ■  I'or  t?«  5».  Jiilitary  relief  feeding-go  8,000  tons;  to  liWr&- 
.ted  iar«a&  through  Ul^BRA  and  other  prograns»  .31,000  tonsj^/viTtd  ..to  U»;S«,  territprjj'Cf  ,; 

and  other  exports,.  27,000  tons*  ..  \,  a  ...j 

c.c  .  .With  the  end  of  the  war,  nilitary  requirenents  for  .sugar  for -the  fourth  „,.,..,"^, 
quarter  of  the  year:  ^irerp  reduced,  and  sone  sugar  originall|'^ . scheduled  for  iiLlitary^^ 
use^  lias  "been,  nade  available  for  civiiLian  distribution*    .Shese.  .reductions  were  not  ■. 
large  enough  to,  pernit  any  increase  in  civilian  ration  cI3^v/5n,ccs« -.  Batlicr,^  if 
these  reductions  had  not  been  nade,  it  niglit  have  been  necessary  to  cut  civilian'^ 

ration  CllloVOnCpS*;;:    ■;  .•    •  ,     ....  -  J. 

*.5'or  .the  year-,;  ci^fi.lian  per  capita  use  of  sugar  ^^rill  avcragc/aboUrt;,- 7i5  pounds.  .^Z 
This  QG^.ipgj'c.is  wj.'th..89.,poujids  .last  year  and  96  pounds  for  ;t^%q.^c^trs^.itut:v\r88n  193^.39 


; .  • ,  •  ..Q|^9!gHES  FOR  EUHOPB  ^?  I'^j^- 


.  'JsTev/g  that  .UNEiJA  h^as,  shipped  a  hundred  nillion  pouhd.^..pf  cio tiling  to  3uropb|s  '  . 
needy  hojlds  a  personal,  intere.s^t  to  thousands  of  U«  S»  ,fam  fanilies,  according  to  , 
Miss  :Alicc-  Sundqx4st.,;ilxto  Clothing  Spo'cislist/of ,  the,  U»  S'«  Departnentr  of 7,  .  .. 

Agriculture.  '  ^       .,uTa   f    *'  '' 11..^' '..r  ...-^V:' 

-.rjlpppa^j^s.- coning,  to Sundquist  tG-il  of  .the  work- done,  by,  farn  lea^dprs  tp- urge 
J?!!!-?!!. -people  to.  take  pfki^t  in  tlie  drive.    During  .therdViTO,  ne'ighborhoo.d^l^^^ 
a^id  4?»H.-club  npnbors  ;v^.^itcd  fa;rra  .hones  in  all,  sVf^i&nsv.pf  thc^.j:'Qunti^^  ■ 

An  Arlcansas  farn  wonan,  inspired  by  a  letter  fron  her  soldier  son  telling  of 
2^Pi)p's.  destitutp,r  spent  extra  long- d^iys  going  on  foot  fron  onc;  farn  to  anotJi|pr 
ili;.,her;  cotpunity  ,to^aek,fpr  clothing  donation^.  ,|:  A  Vprnont.  4-^^  boy  no-de  -,a*      .  . 

house  to  house  cqiiy;\s,  \fith;.hi&  snail  va^n- fmd  collected  400  j>punds  of  ciothing.r  '. 

■\  oiliyoughout ,  the  (p,c«a.n\ryt  the ;  farn  ;pc>oplc  responded  gcne_2»pvis^        the  call  f0:r'!^ 
clothing,  that  "liTe  ourselves  would  be  proud  to  wear",  as  onc  farn  leader  expros,sed 
it.    In  cases  where  the  clothing  needed  ixnding  or  cleaning,  hone  denonst ration 
groups  ^Id  .j^epair  ^plii^csapv^,  ...    ;  ;      --^  ~       .;      i-.r.  :,r^ 

'^o»,  it:*. 5  good  ne3tfS;^p  the^ff.^  fanilies  that^^  the  clothing, -i-^^.. .reaching^  its,  .,  J,,.. 
destinatipn-..-<iyer^eas*;.r  ^d-  that'xiistribution  v;ill.  be  conplptad  .bpforc  .Chri'stnas^.-,! 

*!         ,  •  ■;        -  -  ■      ■  -  -1'        ■  ,        •        .  '  .     »  .  ( 


Aldii^.ti'botLt  ' this  tine  every  year,  the  farns  of  the  South  snd  Sbuthvrcst  arc 
dotted  \irttl}  cottQn'  pickers*    They're  harvesting  the  "vegetable  Irtnli"  and  the  "vrool  • 
trees''  (as"  the"  cotton  plant  wa?  called  in  ancient  writings)  "which;  produce  nuch-df  ■ 
our  lotion* s  clothing*    Wliat  nany  honenakers  know. •i.'but  sonctini'cs  trkc* for 
granted. .is  tliat  these  cotton  pickers  are  also  harvesting  food«#"».»in  the  forn 
of  the  I'ittld  graj'  seeds,  not  nuch  "biggGr  than -a  pea,  thsiVare'liiddcn  deep- in- the 
flufiy'Wiit6- cotton  "boils,  "     -         ^'^jo^-^  r  . 

._^T^thiii'  tlie  last  three-quarters  of  a  centtiry,  cottonseed,. vonce  the  stepchild-i'-'' 
of '"the"  cot  ton  industry... has  felt  the  touch  of  a  fairy  Godmother's  v/r^t  thfit  has -•• 
transforned  these  fuzzy  pellets  into  products  of  great  value.    One  of  the  nost 
igportant  of  tliese  products  is  oil...tho  "yellow  gold"  of  the  cotton  plant...v;hich 
finds 'its  v^ay  td  our  dinner  tables  in  the  foni  of  cooking  oil.  salad  drcssihg^-^- 
shortening,  rjid  nargaj-inc.  •  ■'■  i'-.  ^-  '-■ 

Pron  the  cotton  field  to  t-lic  grocer's  shelf. »»the  seed  nakes- three  stops*'-' 
The  first  one  is*  at  the"- gin. .  .v;herx5  no«t  of  the  lint  is  stripped* ©ff-i-  Tine  v;aS" .■... 
v;hen  only  thQ- cot't9n  wnt  any  further  than  the-  gin^.^tecaU's^  the  -s&fed  vkvs  cong-idercd 
worthless  and  left-  to  rot  in'  huge  piles.  •  Then  soneone  liit  upcm-  the  idea  of  crushing 
the  seed, for  oil.    In  recent  yc  a.rs  cottonseed  has  1300000  so  ir^jortant  for  tlais 
purpose  'that  the  U.'S,  Departnent  of  Agriculture  licenses  inspectors  to  take- sanples 
of  the  seed.    These  sairplcfe-  are  then  ajialyzed  "by  licensed  chenists  tp  determine  the 
oil  and  protein,  content '^hc  higher  these  are..*the  nore  suitable  the  seed  is  for 
crusMng.;..c\Jid  thCi  riBte  the*  nill' is  ^^^illing  to  paj''  for  thia'  product. 

The  oil  nill  is  the  next  stop  on  the  itinerarj'  of  the  cottonseed  fron  the  f fern' 
to  the  consuucr.  .After  the  seed  is  cleaned. ..it  "gets  a  ha,ir  cut"  in  the  lint  roon 
of  .th^'.bil  nill'...v;hcrc' the  fehprt--f  Ibcrs  of  lihiGr's-'left  'by  thc'-gin  a^ro  rcno'ved. 
N6Xt1|ilc''  hxiiis'  arc''''i'oo»on.'6d  'by  a  series  of  -knives  vrhich  i6ttt'"t-ho'«oedfc ;  Then  the 
seed  passes  tlirough  na,chines  •;^*ft4r -  s^^^ar^l^^  the  kernels  or  neats. 

The  separated  aoats  arc  put  tk-rr^uch'' a^«Ti^ri&g--bf-  h  rollc rs...v7liich  press 

then,  into  ;flakes«.  Usually  these  flalxs  are  cooked- for  three-qua,rtc_rs  to  one  and 
n  1^4f"htiU"rs  at- a  tev$)t;r?-turo  rajiging'  jfron'-' 2b0  to  225^'degrbos.    5hc-*«o6fccd  cottonr- 
seed"' flakes  then- go  into,;a  haclilne* called' a  ''forT.ier^...wMcrh  sha;pcV- then_  ihio  sla,W; 
and  vn'fi.ps  the' slat)s  in  fibavy  cloth.'  i*re^sure  is  aj)plied--to- thest)  klabs^^of  -  c6-okcd-^^ -^^^^ 
ootfonsead  kernels  until  the  crude  oil  flov/s  out.  j-  c;.;... 

"^•'"^'Sbne  nills  extract  the 'ttil' "by  p'a'ss'i'ng' the  pro--bcated' co^Jtonseed 'kcrn^ 
a  lar'g6"nachine  called  the' •'elspcllot  p"ress" ,  ..v/hieh  v/orke  lifce'-  a-^t^'is^^t' -icat  griiider^^ 
forcing  the  oil  out  as  it  grinds*  tho'"^  scbd.  '  In  citlicr  nethodi-i.thfe  Extracted -otl  is' 
alXov/ed  "l^p  settle  "before  it  is  drained  off  into  storage  tanks... ready  to  "be  sold. 

'^j'rbn 'the"  oil  nill.. .the  trude' oil  travel's ■  in  large-' taiik  cars*  to  a- refine !ry...  "- 
v:here  'thd' oil -that  is  sulta'ble"'*  for'fo^^  is  separated 'fron  the '"soap  s'toolS*-"' '  Before 
it  i^-''^ld,"' the  refined  oil  is'ifurthbr  purified  "by  deodorizing.-i.pjid- f or^  s-one ' 
purpose 5.  it  is  "blea.clicd.    In  pcacctine,  a."bout  nine~tenths  of  all  the  cottonseed  oil 
prpduced'iii  the  "Qnitcd  Sta.tcs  eventually 'reached"* bur  diniier- -ta"bles  in'  one-  fo"rn-  or 
anTSthcri  ••- ''    ■  -    •    •       :  ■  /J-  , 

The  cottonseed  calic  left  after  the  oil  is  pressed  out'ifi^'bne  'of  "the  nost 
inportant  protein  feeds  for  livestock  ajid  poultry.    The  linters  cut  fron  the  seed 
are  used*  in  the  nanufacturc  of  nattrcsscsi  upholstery,  aiid  in 'the  produ6lion«  of 
snokGic'ss  povder,  plastics  and  photographic  filnw  '  The  hulls- -are-  also  used  for 
livestock  fccd«    So  you  see,  there  is  a"bsolutely  no  waste  to  the  "Cinderella  Seed." 


^  Ifeyte  you^A©  seen.^  QGCasional..  adyR.rtis.9mentS;Xike.,  Ithis  one  at  your  favorite 
meat;.  :nar.':ot.,,. 'UiTe  repeat!  oui;-,  notable '  of  fer.^pf  '4(-Hl  .C>iupj'B|ue.''?^b^i?"ft'  Beef," 

ri.v  •.:  :y.-...TQ;iat^  thp,  ad'vp.ftisoment  means  is  iiieLt..this,  stptie'ijV'spliiing'  "beef  fr'Qp 
;j.anirir-ls  -fGcl;  and;  ca^ic.^t.  for  "by  4-H  nemTDera^  and*,  sliown.,  "by  thcni'at  a  fair  viheto  the*  ; 
.-.mjincrs  v;c re  awarded;:  "blue  riblDons.    You,  j>rbl3aTD!l^  J4^^                              h,irc*  jTarn 
bpys  and  girls  who.'  carry  on  farming  and  homoindkin^'  pro ject^sV  ■  They  fblib\t  "the';, 
nev/cst  and  "best  in  scientific  methods  in  the  Ve' projects' under  'the  direction'  of  ' 
tho-lr  county 'exten-si  on  agcnt^s*  ....  .   ..  .         .,    ,  .  

iron-rly  300,000  4*H  members  feed  out  meat  animals  calch  year  --i--^'  beef  ;animals, 
sheep  .and  hogs.    They  -show  th-^n  aV  fairs, -.and  then  sell  them,"  You^ll  'find' :4-;^  ;  ' 
exliibitors  ,at  liyostock  shows, all  the  way!  .from  a  little  community  fair  up  te'.tlie  ' 
intcrnationa-1  livestock  exposition  and  its  x/artime  pinch-^hittcr,  the'  Chicago  " 
market  fa.t  stock  show*    As  for  how  seriously,  these  4-H*ers  talcc  their  projects—— 
twice  in  recent  yea.rs  4~H 'clu'b  membci^s  t'{oh.thc  grand  champioiEhip     over  all 
c:d.ii'bitors  at  the  great  international  and  last  December,  a  4-H  Club  boy,  Ben'S-reve 
of  .;Xowa,.  shov/ed  the  grand  champion  of  the  Chicago  market  fat  stock  sho\-7» 

,.5hov;s  oaid  sales  of  4-E  animals  will 'be  going  on  now  for 'several '  months  and 
no  doubt  advertisers,  will'  be  featuring  4rS. meat 'Jrom,  time  to  tir^^^     Tou  might 
v;ish  to  tell  your  listeners  what  this  means® fethat  tTiQ'n^at  is".' the  finished 
.'  product  of  a  ,4--H  boy  or  girl's  demonstration,  .*ilmt',  he 'or'  she  v;as  demonstrating 
4'.or  .himself  ^and'..  14,5  neighbors  what  good  selectio.n of  .animals,  .good  care,  and 
scientific  feeding  will  do«>    Since  conpetitiori  is'kden,'  thc'v/inning  aiiimaJ  really 
has  to  be  tops* 


'TODIH'  TO  THE  KHiTTIIir"   

tJlhen  mothers,  of  jbhe  kindergp^rt^n  set  get  together con- 
vearsation  is '.vijry.a^lfq^y  to.  be  ."lundifs  for  , the  ..srmij^l ;.'fry« '  ,  C^othihg  sr)eci'aiists 
•vQf  .>the.  ;Ui*  ,Sw  Department  of  iLgriculture^sg.^  one  . w% '  the  se  [ 'nptlic rs  *  ban' '  'tiat  foic"'' 
•,>'9hQrtage'-is  tp  make,  the  .children  underwear .i'rpr4  Yoi^-kni^1>i^iroa^ 
•:;vgy©vn3r-up,s  .in^^^^lae  family*  \  '-.':  '^.  '  """■''■"   '  "  '  '    ""'  '         '  -^'''^ 


Hov;  this  caji  be  done  is  described  in  a  nexf'U*       D'epai-tmeht  6f  "Agi-iciilttlre 
bulletin  coiled  "Knitii^ear  MaJle^Overs'*J*;'pIt^  and  descriptions  of 

pajar.iaS|»    niglitgowns,  slips  and  p'arit ill's'"" 'fi'fi(ie''^S    worn  knitwear.    There  are  also 
cleve.p^^suggestipns  -.for,  makingpUse  .of -.the  goi^.d  par.t .  of  old  sv/eatcrs, ..  socks.^and 

;:,\^§)fn';  lgiit  ^.resses».    Such  tilings  as  ■  little"  s.wpat.ers,  'coat  s,  [ ^,ap s ^iiit t oft'^'J,""' s carve ^ 
and-.,bcdrp.pEi , .slippers  can,  be--.:f a.shioncd  '.fr.om  old.jX^,oqien..lmit\/ear«,*''  Some'  of ''."f; he  ' '■'''■ 

i  i4§a]s^'.aJ^e  gped' for  •phristmas.'- presents.  '  ,.  '  ■  ■  ■  •  ■--■'■■^''v'         ..-i  v      ,  i  v 


Tpil.f.'your  listene^rs  ,  tliey  may  gei-.  a"  ,f'i*ee  .  p'bjpy  '*o.f  thi's'  bu^ 
the  U.  S,  Department  of  Agriculture,  irashingVon,''  D«  '  b.  "  A'^  a 'spe'6ial  ' s^r'v-iec  tb 
:P|-.?9G'torS(  of,.^\i;omen,'s  programs,  ,  we  arc  inserting  a  copy  with  this  issue  of  Hound- 


g'cPi>Q^c  ^ juice  has  definite  -germicidal',  ppr.op'ert'iesf,. 


-         •  ,   . 

>       .  ,    ,  -  .  ^  ■  ' 

There''"s  "been  auch  speculation  a"bout  v;hen  all  meat  v;6uld  te  rktiunr-free,  and 

when  fats  and  oils  would  "be  off  the  ration  list*    There's  "been  no  definite  date 

set  for  those  tv;o  events^    But  here's  a  step  in  that  direction,'  Effective  OctolDer 

1,  all  Utility  and  Canne3>-and-Cut ter  grades  of  meat  will  "be  point-free,  luncheon 

meats,  tinned  meats  and  variety  meats,  sausage- and  most  hamljurger  will  "be  off  the 

ration  list*    However,  v/hen  "buying  hamburger,  if  a  homemaker  wants  a  "better  grade 

of  "beef,  and  has  it  ground  to  order,  she  will  have  to  pay  ration  points  for  it, 

♦  . 

In  the  J./e^t,  we  are  getting  ^rccd  supplies  of  Utility  "beef  right  novj.    As  you 
remciii"ber  from  tLast  year,  Utility  is  just  as  good  meat  as  any  of  ,thc  higher,  grades* 
It's  flavor  is  good,,  and  its  uses  are  many*, ..it  usually  requires,  longer  preparaj- 
tion  tine,  v/ith  low  heat  and  more  moisture  than  the  higher  grades  of  meat*  Utility 
cuts  have  less  ^at  ma-r^bla^n^^    and  the  fr.t  is  a  deeper  yellow  in  color# 

Ganner  and  Cutter  grades  of  meat  go  into  wieners,  canned  meats,  luncheon 
meats,  r^nd  other  processed  meat  prody.cts* 

The  release  of  variety  meats  from  rationing,  even  though  their  point  value 
has  "been  lov;,  ^is  good  news  to  honenakcrs  v/ho  have  learned  to  use  these  meats*.., 
and  lilce  them,  since  the  war*  ,  A  great  'many  of  the  prejudices  against  eating 
"br£^ins  cjid  svrcefbreads,  kidneys  arid 'livers  ha,ve  gone  out  the  American  \/indow  since 
the  .'war  "began.    Often  in  the  past, 'variety  meats  \\rere  more  plentiful  in  the  "butcher 
'  ohops  than  any  other*    And  nov;  that  they're  off  the  ration  list,  \rc  can  enjoy  more 
cold  tongue  and  kidney  pics,  "brains  v;ith  eggs,'  and  sweefbreads  for  Sunday  "break- 
fast* • 


Tour  „  and  Fo^r 


.....     ia-:-.  " 


As  we  have  "been  telling  you  for  weeks,  now,  it's  still  vitally  inportpjit 
that  Anerican  hoocmakers  keep  saving  used  kitchen  fats  and  turning  then  in  to 
their  "butchers*    And  here's  the  proof  of  all  our  nagging, , .*the  Uni.ted  States 
Department  of  Agriculture  is  so  anxious  to  get  those  salvaged  fats  that  houscvrives 
will  "be  receiving  a  "bonus  a.ftcr  Octo"ber  1.    Instead  of  the  old  value  of  3-  red  rs^ 
tion  points  and  4  cents  for  every  pound,  "butchers  will  now  pay  POUR  red  points  and 
four  cents  for  each  pound  'of  'fat  turned  in*  ■ 


"      ■       STBAiTOaR  HBM  HCTIOK.  , 

^ome  of  the  girls  v;ho  liave  vrarked  oh  f  ams  during  the  war  have  "bojig-up 
stories  to  tell**    Chances  are,  you've  tola  then  on  your  own  programs*    There's  a 
25-dollar  victory  "bond  ewyaiting  the  girl  "who  docs  the  Ijcst-  jo"b  of  telling  her 
story^-    The  "bond  is  the  prize  in,  the  women's  land  arny  essay  contest.    Su"bject  is 
•^l"^  Srrpericnce  Doing  V/artine  Farn  TTork  in  1945."    The  General  federation  of 
Wone.n's  Cluhs  is  the  .sponsor.  'Dead-line  for  entries  i-s  Decenher  1,  1945* 

As  a  natter  of  f  act,  ■-"ttrerc  ^tc  tv;o.-^irst  prizes-*    Both  are  25-dollar  victory 
"bonds*    One  prize  will  go'*"tb  a  fHnn  v/orlaiiv  -'  The  other  to  a  non-farn  woman.  The 
farm  contestant  need  not  :'be  a  nem"bcr  of  a  federated  clu"b.    But  the  non— fam  coi>- 
tcstajit  must  "bs  a  federated  cluB  wonan*    &iy' local  cluh  affiliated  v/ith  the  gerir- 
<?ral  federation  can  give  you  details  6f  the'contcst.    Remind  v/onen  and  girls  who 
have  done  farm  woik  that't'hdre  is  still  tinC' to  enter  the  contest*    Untries  should 
"be  sent.., along  vath  certification  that  the  writer  was  a  nen'ber  of  the  v/or.icn's 
latnd  amy  tliis  year.  ..to  the  Goncral  Federation  of  Women's  Clu"bs,  1734  IT  Street, 
U*  17. ,  !feshington  6,  D.  C. 


Judgiiic  fron  the  quruatitj  rpdse'd  ,p.nd  sold,- c al5TDC-CG.",^^r'iiks  next  to  potatoes 
as  the  nost  populo-r  yogetp.'blc  in  .the.  United  States*    And  ri^^Kt' "nb^Vv*  <5't'-T3^aGQ',heads,. 
are  nnlcin^'  headline s  in  vegcta'ble  statistics  in  noiit  Ifcstcrn  narhetse 

Since  everyone  is  interested  in  .using  plentiful 'fpods  v;hile  they're  plentiful 
you  r.iay  like  to  suQjest  sone  of  .the- fOjllov;in£  recipe.s,.._to  your  listeners. 


ROLLOS  D5^?J]P0LL0.   "  • 

(Mexican  caFaagc  rolls)  ,  ^ 

"So*  2  can  chili  con  came  h  cup  water         •♦-    ■•  ; 

1  uediuni  head  of  cn-WDage  i  cup  vincc^^.r 

■g-  cup  rice                     '  ■§  cup  l)rovm  sugoT 

1  teaspoon  salt                      .         ;  ,  ^  teaspooA^salt 

2  cups  tonatocs            "  '1  sliced  opion  "•lYV 


26ii  rice  in  rapidly  "boilint-^  watcjr  to,  cover  for  10  minutes,  drain  and  nix  wi'tli" 
chili  con  came  and  salt;  ^'-'vaci 

i>  .  ^  -  -'  vc.-'..  ,  ,  -  ■  .   .  ■'■-■.„■.  -  •     ■  -  , 

Select  a  j-iediui-i-'Sinied  head  ^o.f.'-ca.'b^ace  with  loose  leaves;  cut' ^rj-round.  tlic  heart.,  ; 
and  cock  in  hoiling  v;atci<* -until ■  bho'  Ic^^b^  are  v;iltedc » .a"bout  6  ninutcs*  Cool 
and  separate  leave So    Place  two  taljles^Doons  of  the ./O;. Ho  sai  ficre  nixture  on  a.  ., 
cabDace  leafj  fold  t^ic  edges  'jver  and  roll.  ■  Placojrolls  in  a  large,  huttcred' 
ca-aKorole;  covor  x.dth  roriaminr;  ingredients,  nixLjd,j,  ^-nd  oake  in  a  slov;  o^m-  for  30 
ninutes,  or  until  the  gra\'^.''  is  hoc:rfy,     Serves  12c  *'  * r 


,  Dice  2  slices  of  bacon  .andi,e5opl2\in  skillet  of 
'cooked  oa¥oagc  and  contiauO'''bo-oJ?iiig,\\stirririg-  -bcQ&,^ipnMryj*  tin  til-  Teal)!)  age  is  . 
lightly  "browned..    Add  2  'ta!Dlespoons!rieltcd  .taM-o  fat,  aiicC  T  'toztGT^*<^-f:^,^iu>(p^ 
if  desired,-,.  Serves  3,  "'    "     ■  '    .  ' 


Cafoage  slav;  has  nany  variatiolfsv-'lK>-t-k  as  to  suita"blo  dressings  and 'a'dddd 
ingredient.s.  ;:?or  instance,  to  the  .shredded  caVoagCs  one  nay  add: 

.grated  oarrots- Gl,i.cpd  applfc's; • 


» «  • 


cc±cry         ■         ■  ra:i.sins 
cucuraoers  '    ■  .dates 

toncatoes  •    .  •  pranos 

hard,  cooked  eggs  ' "  .pineapple 

sweet '  orii'ons  .  "bananas' ' 

Cheddar  chcege  '  •  .nai^siinallows 

As  for  the  dressings,  ^n  oil,  vinegar  and  sugar  dressing  goes  ver^r  well  v.dth 
an  all-.vegeta"blc  nixtu3?c«    Por  the  sweeter  conlp,inations,  cither  a.  salad  dressing, 
nayonnaise  or  "boiled  dressing  can*'Dc  u»#^,    Aiid  .of  courst;,_;  a  sour  crean  dressing 
always  goes  well  \;ith  ca'b"bage,  hot  or  cold»  "  -  .. 


Los  Angeleg, 
EST  mjll  BUYS  .5artlett  poars. 

IIT  LIorEHAOS  SOEPir.  Watermelons  (lower), grapes  (^est  at  coiling).  Icnons, 

late  peaches,  oranges,  sucinor  apples,  cantaloupst 
IIT  LIGH2  SUPPLY,, ..,,.,«.,,,,Hale  and  BlTjerta  peaches,  pluns,  grapefruit,  crai>- 

borriea  (first  arrivals),  strawterrios  (ceiling), 

BSST  BtlTS  ..•Tonatoes,  cucuiiTbers,  Ho.  2  potatoes,  No,  2  sweet 

  potatoes,  ca"Bbago# 

IH  I-:OTFiT?A?E  SIIETLT*. Spanish  Im^^^  potatoes,  cauliflower 

•  .  (slightly  ToWeir)  j-'Iiin&^^'V^         eggplant,  carrots, 

■  -  ,  ■  "bunchecL  vegetalDlos,  com,  Bell  peppers  (slightly 

!  '  •W.sbor),  rsunneT  jsquash  (slightly  higher)  . 

^I^  LIG-HI  SUPPLY.,  .♦•White  onions  (celling),  asparagus  (liigh)  ,  pea& 

■                    '  (slightly  higher) » 

AIMLABLE  m  C^TIIIG  .B art lett  pears., 

gan,  Pyanc"^s,9p, 


BEST  TWll  BXJYS#», •♦,»#Apples,  grap'es'"  and  v/a^erme Ions • 

IS  II0IEEA!Z3  SUPPLY. ••»•«.•,.# Cantaloups,  casaha  hoiieydew  and  cranshaw  euid  Persian 

nelons,  figs  (slightly  higher)  ,•. pears,  sraall  oranges, 
peaches. 

Ill  LI OHC  SUPPLY,  ....•..•Pluns,  fresh  prunes. 

BEST  TCQ32A3L3  BUYS. ....... •♦Ca'b'bage,  cauliflower,  cucunhers,  eggplant,  lettuce, 

peppers,  spinach,  tonatoes. 
IH  i'lOIERATIl  SUPPLY. ♦Broccoli,  celery,  "brussel  sprouts-  onions^  and  peae, 

potatoes  (lower),  sweet  potatoes  (ceiling),  corn 

  (slightly  higher).  - 

lil  SI&H2  SUPPLY  SuaiEr  squash, 

fgrtl^^, 

B3ST  FRUIT  BUYS,. ........ ...^Italian' prunes. 

.  lU  MODEHA^SUPPLY,.  .Peaches,  pears,  cantalotip*. 

19MSBS9SBi-9U^S ..Danish  squash,  cauliflovrer,  eggplant,  cucuuhers, 

green  peppers,  spinach. 
lU  HOJEE^^S  SUPPLY.. Beans,  corn,  toiaatoes,  "bunched  vegetahles,  onions, 

-    -  potatoes. 

AVAILABTiD  rOH  GAlTlTIlTG'..,,.'.^iBoans,'  corn,  tonatoes,  I ta,lian  prune s« 

geattlp 

BEST  PHUir  BUYS  Snail  oranges. 

liT  IIDDERA.TE  SUPPLY. ......... .Jonatlian  and  red  delicious  apples  (ceiling),  lato 

sunner  apples,  cantaloups,  casabas,  honeydews  and 
X  ■      .        cis^nshaw  pears,  Concord  grapes,  Cadifornia  tahle 

grapes,  nelons.         .  .  .- 

Ill  LIGHT  SUPPLY,,..,..,,,.... O-rapefruit,  "bananas,  California  watblrnelons,  peaches, 

Italian  prunes. 

BEST  VEGETABLE  BUYS*.  , Green  b  cans,  eggplant,  cucunbcrs,  cahTjagc,  peppers, 

.      ■  ITo.  2  potatoes,  soft  s.quash»  corn,  lettuce, 
tomatoes. 

IIT  MODEHATE  SUPPLY..  ..iLry  onions,  celery. 

AVAILABLE  FOE  GAJBIIHG-..,,.,., Beans,  com,  cucunt>ors. 


»- 


